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HERE ARE FIVE 


FREQUENT HAZARDS TO CAR SAFETY 











LET US 
INSPECT YOUR CAR TODAY! 


Would your car pass a police test on these five 
safety features? You can check them yourself in 
just a few minutes. 

We'll be glad to make further tests and repairs 
to keep your car in safe driving condition. 


Drive «e SAFE Car SAFELY! 





MIDWAY PONTIAC, Inc. 
R. R. CHURCH M. B. MeNEILL 
Phone 547 : : Wilkesboro, N. C. 
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A Recipe “for a Day. 


Take a dash of cold water, 

A little leaven of prayer, 

A little bit of sunshine gold 

Dissolved in the morning air; 

Then add to your meal some merriment 
And a thought of kith and kin, 

And as a prime ingredient, 

A plenty of work thrown in; 

Then spice it all with the essence 

Of love, and a little whiff of play; 


Let the Good Old Book and a glance 
above 


Complete a well spent day. 
—Selected 
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THE MIXING CROCK 


When mother used to make a cake 
She’d pour the icing in a pan, 
Then give the mixing crock to me 
To scrape—and, Boy! O, Man! 


Now Mother has a rubber thing 

She says works “to a T.”— 

And uses it to scrape the crock 

So clean there’s nothing left for me! 
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MEASUREMENTS 


DIRECTIONS FOR MEASURING 


Always be accurate. 

All measurements should be level. 
Sift flour once before measuring. 
Use standard measuring equipment 


TABLE MEASURES AND ABBREVIATIONS 


t.—teaspoon lb.—pound 
T,—tablespoon 0z.—ounce 
Dt pine C.—CUp 
qt.—quart 

APPRECIATION 


We wish to express our appreciation to the Home Demonstration 
Club Members in Wilkes County who so cooperatively contributed 
recipes for this cook book. 


We are very grateful to the advertisers who, through their co- 
operation, made publication of this book possible. | 


Wilkes County Home Demonstration Clubs. 


“We may live without poetry, music and arly 
We may live without conscience and live without heart, 
We may live without friends, we may live without books, 
But civilized man cannot live without cooks.” 


- —Selected. 
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BEVERAGES 


Drink! For you know not whence you came, nor why; 
Drink! For you know not why you go, nor where. 


FRUIT PUNCH 


2 cups sugar 
2 cups water 
2 cups orange juice 
4 cups iced tea 
2 cups grape juice 
1 cup lemon juice 
8 cups iced water 
Boil sugar in 2 cups water 4 min- 
utes. Cool. Add other ingredients. 
Chill. Serve in glasses half filled with 
crushed ice. Candied cherries, lemon 
and orange slices can be frozen in ice 
cubes. 
Mrs. Dell Blevins 
Mountain View Club 


SPICED CIDER 


1 qt. sweet cider 

% t. salt 

12 cloves 

1% cup sugar 

9 sticks cinnamon 

9 whole allspices 

Mix all ingredients, bring to boil- 

ing point, cool and let stand for several 

hours. Reheat, remove spices and 

serve hot with sandwiches or cookies. 
Mrs. R. H. Green 
Clingman Club 


PUNCH 
1 quart tea 
4 oranges 
1 can pineapple juice 
5 lemons 


1 pint ginger ale 
1 pint grape juice. 

Mix all ingredients thoroughly. 
Heat. Chill. Serve cold or with 
crushed ice. 

Mrs. Ralph Taylor 
Mountain View Club 


ICED TEA 
8 T. Lipton’s Tea 
2 cups boiling water 
Put in large mixing bowl or other 
container 8 T. tea. Over this pour 2 
cups boiling water. Place a lid over 
the container. Let steam for 5 min- 
utes. Strain. While hot add % cup 
sugar. To this add 3 quarts cold water. 
Stir into this mixture juice of 3 lemons. 
When ready to serve, pour over 
ice in tea glasses. If desired, either 
orange, grapefruit, or grape juice may 
be used instead of lemon juice (1% 
cups). Makes about 31% quarts tea. 
Mary E, Taylor 
Extension Secretary 
Home Agents Office 


RUSSIAN TEA 
1% cups sugar 
Juice of 4 oranges 
Juice of 1 lemon 
Few whole cloves 
5 cups water 
Grated rind of 1 orange 
8 cups brewed tea 
Add sugar, grated orange _ rind, 

cloves and water and boil one minute. 
Strain. Add freshly steeped tea and 
fruit juices. Serve hot or cold. 

Mrs. Annie H. Greene 

Home Demonstration Agent 


INDIA PUNCH 
1 lb. sugar 
1 quart water 
Boil together with the grated rind of 
1 lemon for 5 minutes 
Juice of 3 lemons 
1 t. vanilla extract 
4 cups tea 
1 t. almond extract 
Combine all ingredients. Serve hot 
or cold. 
Mrs. Annie H. Greene 
Home Demonstration Agent 
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TOURIST LUNCH 


Delicious Sandwiches and Drinks 
“We Give Courteous Service” 

Y, Mile N. W. of North Wilkesboro 

SPARKS AND PINNIX, Mers. 
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FRUIT JUICE PUNCH 
(Serves 25-30) 

1 pint water Ie t. salt 
1 qt. grape juice or pineapple juice or 

any other kind of fruit juice 
%4 cup strained lemon juice 
3 nine oz. bottles ginger ale 
1% cup sugar 1 qt. strong tea 
2 cups strained orange juice 

Combine salt, sugar and water. Boil 
5 minutes. Mix this syrup with tea 
and fruit juices and chill thoroughly. 
Just before serving pour over a large 
piece of ice or ice cubes in the punch 
bowl and add ginger ale. Serve with 
cookies. 
Mrs. Annie H. Greene 
Home Demonstration Agent 

SPICED TEA 
1% gal. boiling water 
18 whole cloves 5 T. tea leaves 

Pour water over tea and cloves and 
steam five minutes. Strain and 
add 3 cups sugar, 1 cup lemon juice, 
1 cup orange juice. Small piece of 
peppermint candy may be in cup as 
served. Serve cold and before serving 
add ginger ale. 

Margaret Morrison 
Assistant Home Agent 


PINEAPPLE LEMONADE 
1 cup sugar 
2 cups water 
Make syrup by boiling sugar and 
water together 10 minutes. Add to 
syrup 4 cups water, juice of 3 lemons, 
pineapple juice to taste. Serve cold. 


Mrs. Ralph Taylor 
Mountain View Club 


PARTY PUNCH 

3 quarts unsweetened pineapple juice 
Juice of 8 lemons 
Juice of 8 oranges 
Juice of 3 limes 
1 cup mint leaves 
4 qts. dry ginger ale 
2 quarts carbonated water 
2 cups candied cherries 
2 cups sugar 

Combine fruit juices, sugar and mint 
leaves. Mix thoroughly. Chill. Just 
before serving add ginger ale, car- 
bonated water and cherries. Pour 
over large cake of ice in punch bowl. 
Float thin slices of lemon and lime 
for flavor and fresh summer blossoms 
for a party touch. Serves 35. 


Mrs. J. M. Nichols 
Cricket Club 


BREADS 


One little simple song we sing 
To one who’s newly wed, 

Just make the best of everything, 
Especially of Bread. 


REFRIGERATOR ROLLS 

2 cups boiling water 
2 eggs, beaten 1 t. sugar 
2 cakes yeast 
8 cups flour 
1% cup sugar 
Tel asalt 
2 T. shortening p 
4% cup lukewarm water 

Mix boiling water, % cup sugar, 
salt and shortening together and cool 
to lukewarm. Soften yeast in luke- 


warm water; add 1 t. sugar and stir 
in 4 cups flour. Beat thoroughly. Stir 
in 4 more cups flour and mix well, but 
do not knead. Cover and put in refrig- 
erator to have on hand. Shape in any 
shape desired. Put in pans to double 
in bulk about three hours before ready 
to bake. Bake in hot oven. 

Mrs. Ethel Hayes 

Fairplains Club 

and Mrs. Fred A. Sale 

Ronda Club 
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TURNER OIL COMPANY 


Trutest Tires Southern Batteries 


Republic Gasoline and Motor Oils 
STATION NO. 1 — CRICKET — PHONE 38-F-04 


STATION NO. 2 — N. WILKESBORO — PHONE 703-W 


“Trade With Us and Save the Difference” 
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QUICK ROLLS 

4 cups sweet milk 
1% cup sugar 
2 cakes yeast 
Egg white 
1 cup lard or butter 
Zat. SAL 
Flour 

Seald milk until it forms a skim, 
but does not boil. Take off and add 
lard, sugar, and salt. When cool, luke- 
warm, dissolve yeast into this mixture. 
Add egg white well beaten, if desired. 
Add fiour to desired thickness, beat- 
ing with a large spoon. Let rise until 
double in bulk. Knead very little. 
Make into rolls and let rise until 
double in bulk and bake. 

Mrs. F. C. Johnson 
Mountain View Club 


CLOVER LEAF ROLLS 

Soften 2 compressed yeast cakes in 
1% cup lukewarm water. Scald 1 cup 
milk, add 14% t. salt, %4 cup sugar and 
% eup shortening and cool to luke- 
warm. Add 2 cups flour and beat well. 
Add yeast and 8 beaten eggs. Blend 
thoroughly. Add 3 remaining cups of 
flour to make a soft dough. Turn out 
on lightly floured board and knead by 
plunging the hand into the dough and 
folding edges toward the center, When 
the dough is smooth place in lightly 
greased bowl, cover and let rise double 
in bulk. Punch down. If desired, let 
dough stand in warm room for an 
hour before molding into small balls. 
Dip each ball into melted shortening 
and place 3 balls in each section of 
greased muffin pan. Let rise until 
doubled. Bake in hot oven 15 minutes. 

Mrs. J. E. German 
Boomer Club 


QUICK ROLLS FOR BUSY DAYS 
1% cup milk 
2 T. sugar 
11% t. salt 
1 cake yeast 

% cup lukewarm water 
3 cups sifted flour 
3 T. melted shortening 

Seald milk; add sugar and salt; cool 





to lukewarm. Dissolve yeast in luke- 
warm water and add to lukewarm 
milk. Add 1% cups flour and beat un- 
til perfectly smooth. - Add melted 
shortening and remaining flour, or 
enough to make an easily handled 
dough. Knead well. Shape into rolls 
and place in well-greased pan. Cover 
and set in warm place free from draft. 
Let rise until doubled in bulk, about 1 
hour. Bake in moderate oven about 
20 minutes. 

Mrs. Walter Irwin 

Moravian Falls Club 


FAVORITE ROLLS 


1 cake yeast 

3 t. salt 

1 cup lard 

2 cups warm water 

3 T. sugar 

5 to 6 cups flour 

Warm water. Add sugar, salt and 

yeast. Sift flour in large pan; add 

liquid and lard. Work mixture as 

making biscuits to a stiff dough. Place 

in a greased bowl and let rise in a 

warm place until about doubled in 

bulk. Put on a floured board. Knead 

lightly and shape in rolls. Place in 

greased pan and set in warm place to 

rise. When doubled in bulk, bake. 
Mrs. B. W. Carter 
Pleasant Ridge Club 


CORN BREAD 


1 cup flour 
etesalt 
2 eggs 
3 T. shortening 
%4 t. baking soda 
1% cups corn meal 
1% cups buttermik 
Sift dry ingredients. Combine well 
beaten eggs, buttermilk and melted 
shortening. Add liquid ingredients to 
the dry, stirring only until smooth. 
Turn into a well greased pan and 
bake in hot oven 425 F. and bake 25 
minutes. 
Mrs. Grace Whittington 
Lewis Fork Club 


“ 
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3-HOUR ROLLS 

% cup milk % cup sugar 
% cup lukewarm water 
1% cup melted shortening 
2%4 cups flour 4a VeeSalu 
2 cakes compressed yeast 
1% cups flour 
1 well beaten egg 

Scald milk; add salt and sugar. Cool 
to lukewarm and add yeast softened 
in water. Gradually beat in 1% cups 
flour. Set bowl in pan of warm water 
14 hour or until batter starts to bubble. 
Add remaining ingredients, using 
enough flour to make fairly stiff 
dough. Knead on lightly floured 
Board until smooth and elastic. Place 
in lightly greased bowl. Return bowl 
to warm water. Cover and let rise until 
double in bulk. Knead again 2 minutes. 
Shape as desired. Cover and set in 
warm place until double in bulk. Bake 
in moderately hot oven 20-25 minutes. 

Mrs. Rufus Gilliam 
Roaring River Club 


CORN MUFFINS 
.2 cups sifted flour 
deBtasalt 
1% cups corn meal 
1 2-3 cups milk 
4 t. baking powder 
Gul sugar 
2 eggs, well beaten 
1-3 cup melted shortening 
Sift flour once, measure, add corn 
meal and sift again. Combine eggs 
and milk, add shortening, mix only 
enough to dampen flour. Add salt, 
sugar, baking powder. Mix well. Bake 
in hot oven 425 F. for 25 minutes. 
Mrs. Vernon Dyer 
Lewis Fork Club 


OLD FASHIONED GINGERBREAD 
2% cups flour 1% t. salt 

1 t. ginger 

1% cup butter 

2 well beaten eggs 

2 t. soda 

1 t. cinnamon 

1 t. cloves 

1% cup brown sugar 


1 cup molasses 
Sift flour once, measure; add salt 
and spices, sift together three times. 
Cream shortening; add sugar and 
cream together; add molasses; add 
flour with water in which soda has 
been dissolved; add eggs. Beat. Bake 
in a greased pan in a moderate oven 
375 F. for twenty minutes. Serve hot. 
Mrs. B. W. Carter 
Pleasant Ridge Club 


GLORIFIED GINGERBREAD 

% cup molasses 
1 egg beaten 
% cup Wesson oil 
1 t. ginger 
% t. cinnamon 
Aatesaly 
% cup sugar 
1% cups sifted flour 
% cup boiling water 
Y% t. cloves 
1 t. soda 

Beat egg; stir in molasses and 
sugar. Beat well. Sift flour, spices, 
soda, salt. Stir into egg mixture. Add 
Wesson oil and boiling water. Com- 
bine well. Mix %4 cup of additional 
Wesson oil and 1-8 cup brown sugar 
in square pan. Arrange canned peach 
halves on bottom. Sprinkle with % 
cups nuts. Pour. in, batter. =Bake at) . 
350 F. about 35 minutes. 

Mrs. Ella S. Church 
Ronda Club 


DOUGHNUTS 

2%4 cups sifted flour 
1% T. shortening 
1 1-3 cup sugar 
1 t. nutmeg 
2 t. baking powder 
Tege % cup milk 

Sift together flour, baking powder, 
salt and nutmeg. Cream with short- 
ening. Beat the egg, add sugar and 
mik and stir into dry ingredients. Roll 
on floured board; cut with doughnut 
cutter and fry in deep fat. When done 
dredge with brown sugar. 

Mrs. Loyd Martin 
Clingman Club 
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RECORDS Service 
the hit STAFFORD’S  arehere 


The Complete Record Store 
Main Street — Near Tenth PHONE 677 
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Piedmont Mountain Freight Lines, Inc. 


OVERNIGHT SERVICE 


FRANCHISED CARRIERS OF ALL COMMON 
COMMODITIES 


INSURANCE COVERAGE 


Cargo $20,000 — Public Liability — Property Damage | 
Workman’s Compensation 


CHARLOTTE N. WILKESBORO STATESVILLE 
Phone 4-4721 Phone 444 Phone 78 
ELKIN MOUNT AIRY GALAX, VA. 
Phone 424 Phone 727 Phone 55-J 
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GINGERBREAD 
% cup butter le cup sugar 
1 egg, beaten 2% cups flour 


1% t. soda 1 t. cinnamon 
1 t. ginger 1% t. cloves 
te: ta Salt 1 cup molasses 


1 cup hot water 
Cream shortening and sugar. Add 
beaten egg. Measure and sift dry in- 
gredients) Combine with molasses and 
hot water. Add dry ingredients. Add 
liquid. Beat after each addition. Bake 
in paper lined pan in moderate oven 
(350 F.) for 45 minutes. 
Mrs. Alonzo Cleary 
Fairplains Club 
Mrs. J. H .Eudaily 
Millers Creek Club 
Mrs. C. E. Burchette 
Clingman Cub 


SHORT’NIN BREAD 

4 cups flour 

1 cup light brown sugar 

1 lb. butter 

Mix flour and sugar; add butter; 

place on floured surface and pat % 

inch thick. Cut into desired shapes 

and bake in moderate oven 20 minutes. 
Mrs, John Idol 
Lewis Fork Club 


LUNCH ROLLS 

1% cake yeast 
1 T. sugar 
4 cups sifted flour 
iets salt 
1% cup scalded milk 
2 T. lard or butter 
1 egg 

Dissolve yeast and sugar in luke- 
warm milk, add lard or butter and 2 
cups flour. Beat thoroughly then add 
egg well beaten. Add balance of flour 
and salt gradually. Turn on board 
and knead dough lightly. Place in well 
greased pan set aside in warm place 
and let rise about 2 hours. Knead 
lightly and make small biscuits; place 
in greased pan and let rise % hour. 
Bake in hot oven. 

Mrs. W. P. Bumgarner 
Millers Creek Club 


QUICK HOT ROLLS 


1 yeast cake 

2 cups flour 

3 t. sugar 

1 cup lukewarm water 
Leesa lt 

2 T. melted butter 


Dissolve yeast in water. Sift flour, 
salt and sugar together and stir in 
yeast mixture. Add melted butter. 
Turn on floured board and knead light- 
ly until smooth. Roll out about % inch 
thickness and make into desired shape. 
Place on greased baking sheet and let 
rise 1 hour. Bake in hot oven until 
brown—about 20 minutes. 


Mrs. Jack Wagoner 
Millers Creek Club 


WHITE BREAD 


2 cakes yeast 
Jer AW ulate ne 
3 quarts sifted flour 
1 quart lukewarm water 
2 T. lard or butter 
Pehesalt 

Dissolve yeast and sugar in luke- 
warm water, add lard or butter and 
half of flour. Beat until smooth then 
add salt and balance of the flour or 
enough to make dough that can be 
handled. Knead until smooth and elas- 
ic. Place in greased bowl, cover and 
set aside in a moderately warm place 
free from draft until light—about 1% 
hours. Mould into loaves. Place in 
well greased bread pans. Cover and 
let rise one hour or until double in 
bulk. Bake 45 minutes. 

Mrs. C. H. M. Tulbert 
Millers Creek Club 


LIQUID YEAST 


To the starter add 1 cup mashed 
potatoes (that have been cooled) and 
3 T. sugar. Add water to almost fill 
a quart jar (water in which potatoes 
were boiled may be used.) When yeast 
has worked add 38 t. salt. 
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SOUTHERN SPICY GINGERBREAD SOUR MILK BISCUITS 

2 eggs ‘ 2 cups flour 

34 cup molasses » \ 3 t. baking powder 

2% cups flour \ 1 t. salt 
2 t. ginger 2 T. shortening’ 
% t. baking powder | Y t. soda 


34 cup brown sugar 
%4 cup melted shortening 
2 t. soda 
1% t. cinnamon " 
1 cup boiling water my 
Add beaten eggs to sugar, molasses 
and shortening; «dd dry ingredients 
which have been mixed and sifted. 
Add hot water. Bake in small indi- 
vidual pans or in a shallow pan in 
moderate oven 30 or 40 minutes. 
Mrs. T. G. Johnson 
Abshers Club 


OLD FASHIONED CORN BREAD 
1 cup sifted flour 
LA Salt 
2 eggs, well beaten 
3 T. lard, melted 
% t. baking powder 
1% cups corn meal 
14% cups buttermilk 
Sift flour once, measure, add baking 
soda and salt and sift again. Add 
corn meal. Combine eggs, milk and 
shortening. Add to flour mixture and 
stir only smooth. Turn into greased 
shallow pan, bake in hot oven 80 min- 
utes. Crackling may be added if de- 
sired. All measurements are level. 
Mrs. Dewey Myers 
Mulberry Club 


SOFT GINGERBREAD 
1% cup sugar 
% cup butter 
2 t. soda dissolved in 1 cup boiling 
water 
2% cups flour 
1 cup molasses 
1 t. each of ginger, cinnamon, cloves 
2 well beaten eggs 
Mix all ingredients thoroughy as 
any gingerbread. Bake in moderate 
oven until thoroughly done. 
Mrs. Harvey Church 
Ronda Club 


°4 cup sour milk 
Sift flour, baking powder, and salt 
together. Rub in shortening with fin- 
ger tips. Mix soda and sour milk. 
Add slowly to first mixture and mix to 
a soft dough. Roll out on slightly 
floured board to % inch thickness. Cut 
with a biscuit cutter. Bake in quick 
oven 10 to 15 minutes. 
Mrs. A. S. Clark 
Millers Creek Club 


CHEESE BISCUIT 


1 lb. cheese 
AW Uiey, Faken be 
(May have to use a little more flour) 
1 lb. butter 
3 T. water 
Cream cheese, cream butter. Add 
mixtures and then add flour. Roll out 
to about “4” in thickness. Cut with a 
fancy cutter. Put a peanut in middle 
of biscuit and bake in moderate oven 
for 10-15 minutes. When done, sprinkle 
with powdered sugar. Serve with 
salads. 
Mrs. Ralph Taylor 
Mountain View Club 


WAFFLES 


2 cups flour 
4 t. baking powder 
2 cups sweet milk 
ib A heasibiesehy 
iste salt 
2 eggs 
4 T. melted butter 
Sift dry ingredients; beat egg 
whites until stiff; beat yolks in mix- 
ing bowl. Add milk. Add sifted dry 
ingredients. Beat with egg beater. 
Add melted shortening; fold in stiffly 
beaten whites of eggs; put 4 T. batter 
i waffle iron each time. 
Mrs. Dewitt Wiles 
Mountain View Club 
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Compliments of 


Carolina Refrigeration Cooperative 


Association, Inc. 


Commercial Cold Storage, Frozen Food Lockers, Complete Pork 
Curing Service, Quick Freezing, Zero Storage, and 
Serving as a Market Center for Apples 


and Other Farm Products 
WE SPECIALIZE IN CURING HAM COUNTRY STYLE 


Your Community Locker Plant Offers Real Service in 
Preserving Foods by Freezing 
Your Freezer Locker is the Best Place to Find Out About 
the Home Zero Storage Cabinets 


Combine the Two and Your Objectives Are: 


Convenience, Economy and the Finest Foods 
For Your Table 


Carl E. VanDeman, Manager 


Robert Hogan, Meat Man 
Oakwoods Road Telephone 510 
WILKESBORO, N. C. 
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CRACKLIN’ BREAD 
%4 cup enriched flour 
1% t. soda 
1 cup diced cracklings 
14% cups corn meal 
% t. salt 
1 cup sour milk 
Sift together dry ingredients. Stir 
in cracklings, add the milk. Form in- 
to oblong cakes and place in greased 
baking pan. Bake in hot oven 400 F. 
for 30 minutes, 
Mrs. Annie H. Greene 
Home Demonstration Agent 


FRENCH TOAST 


2 eggs 6 T. cream 
Beat well. Add dash of salt and 
pepper. Dip slices of bread in mix- 


ture and fry in hot fat. Makes good 
hot Sunday morning breakfast. Serve 
with jelly and coffee. 
Mrs. Clate Bumgarner 
Millers Creek Club 


CORN DODGERS 
1 cup enriched corn meal 
1 T. butter or bacon drippings 
1-t; Salt %4 cup water 
Combine corn meal, salt and short- 
ening. Add water. Beat until well 
blended. Drop the batter from a spoon 
onto a greased baking sheet. Bake in 
a quick oven for about 20 minutes, or 
drop by spoonfuls on a_ greased 
griddle and cook on top of stove. 
Margaret C. Morrison 
Assistant Home Agent 


SPOON BREAD 
1 cup meal 
1 T. shortening 
1 cup sweet milk 
Legs 
1 t. baking powder 
1% t. salt 
1 cup hot water 
Beat egg, add mik and shortening. 
Add sifted dry ingredients. Add hot 
water. Bake immediately in greased 
baking dish and serve hot. 
Mrs. Annie H. Greene 
Home Demonstration Agent 





PASTRY FOR PIES 
1% cups sifted flour 
1-3 cup fat % t. salt 
3 T. cold water 
Sift flour and salt together, Add 
W% of fat to flour. Cut in with pastry 
blender or two knives until mixture 
looks like meal. Add remaining fat 
and continue cutting until particles 
are size of a navy bean. Sprinkle 
Watcha. aboaetime, over mixture. 
With a fork work lightly together 
until all particles are moistened and 
in lumps. Add just enough water to 
moisten. Press dampened particles to- 
gether into a ball. Do not handle 
dough any more than necessary. 
Mrs. Annie H. Greene 
Home Demonstration Agent 


ORANGE NUT BREAD 
Chop peeling of 4 oranges. Add 1 

cup water, 1 t. soda. Cook 5 minutes. 
Place in colander. Run through water 
until water is clear. Add to finely 
chopped peeling, % cup water and 1 
cup sugar. Cook to marmalade. 
Cream 1 cup sugar, and 3 T, shorten- 
ing. Add 2 well beaten eggs, 1 cup 
chopped pecans, 3% cups flour to which 
add salt. 3 t. baking powder. Mix 
ingredients then add marmalade, Cool. 
Cook 350 F. Bake until done. 

Mrs. Annie H. Greene 

Home Demonstration Agent 


REFRIGERATOR ROLLS 
Pour one cup of hot water over one 
cup of shortening, one fourth cup of 
sugar, and two teaspoons salt. When 
cool add two eggs, beating each one. 


’ Then add two cakes yeast which have 


been softened in 1 cup cold water. Add 
six cups flour. Mix well. Place in the 
refrigerator and chill, . 
When ready to make the rolls, take 
needed amount and turn out on floured 
board, roll to desired thickness, cut, 
and place in pan, folding cut roll 
almost through the center. Let rise 
until desired size—about two hours. 
Mrs. B. M. Pardue 
Moravian Falls Club 
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BILLINGS TRANSFER 


Cherry Street 
North Wilkesboro, N. C. 
Phone 588 
ALL CARGOES INSURED 
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Northwestern Wallpaper & Paint Co. 
DEVOE PAINTS 


” WALLPAPERS OF DISTINCTION 


The Only Paint and Wallpaper Store In Western N. C. 
See Our Show Room of Fine Papers 


CONTRACTORS DECORATORS 


FREE ESTIMATE 
Next Door to City Hall Phone 698 
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To Save More — Buy More From 


Elmore’s Grocery & Feed Store 


Distributor for 


birdseye Frozen Foods 
Sealtest Ice Cream 
Texaco Products 


PHONE 203-R WEST ELKIN, N. C. 
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BOSTON BROWN BREAD 

1 cup whole wheat flour 
1 cup white flour 
1 cup corn meal 
1% t. soda 
et. salt 
Y% cup brown sugar 
% cup raisins (chopped) 
2 cups sour milk 
% cup molasses 

Mix and sift dry ingredients and 
add raisins. Add the combined liquid 
ingredients and stir until well mixed. 
Fill greased molds about 2-3 full, 
cover and steam for 3% hours. After 
taking from water remove cover, 
place in warm oven for 10 or 15 min- 


utes to dry out. If steam pressure 


cooker is used, place molds on rack in 
cooker for 3 or 4 cups water. Close 
cooker but leave pet cock open and 


steam for 15 minutes. Close pet cock 
and cook 1 hour at 15 pounds pressure. 
When removed from cooker follow di- 
rections given above for drying out 
loaves. 

Mrs. Annie H. Greene 

Home Demonstration Agent 





BREAD 
2 cups flour 
liquid yeast 
1% cup lard 
Sift flour. Add liquid yeast and 

melted shortening. Work in sufficient 
flour to make a soft dough. Place in 
greased bowl. Cover and let rise until 
double in bulk. Make into rolls. Let 
rise again until double in bulk. Brush 
with melted shortening and bake. 

Mrs. Annie H. Greene 

Home Demonstration Agent 


CAKES 


We’ll mix and bake the dainty cake 
And beat the frosting light; 

The sweetest plan to please a man 
Is through his appetite. 


CHERRY CAKE 


2% cups cake flour 
1% cup shortening 
2 egg yolks 
2% t. baking powder 
1 cup sugar 
1% cup sweet milk 
¥, t. salt | 
_ Juice of 6 oz. jar candied cherries 

Sift flour three times with baking 
powder. Cream shortening; add sugar. 
Add eggs one at a time; beat until 
ereamy. Sift salt with flour. Add 
cherry juice and milk. Add milk mix- 
ture alternately with flour mixing well 
after each addition. Bake in hot oven 
10 minutes. Make desired white icing. 
Slice red cherries. Place on each 
layer. Leave cherries whole for top 
of cake. 

Mrs. Worley Laws 
Lewis Fork Club 


APPLESAUCE SPICE CAKE 


% cup butter 
2 eggs, beaten lightly 
1 cup chopped raisins 
1 t. baking soda 
1’ t. cinnamon 
1 cup sugar 
1% eup chopped nuts 
2 cups sifted cake flour 
1% t. nutmeg 
1 cup unsweetened applesauce 

Cream shortening and sugar to- 
gether until fluffy. Add eggs and mix 
thoroughly. Add nuts and raisins. 
Sift dry ingredients together 3 times 
and add alternately with applesauce to 
the creamed mixture, beating thor- 
oughly after each addition. Pour into 
a greased loaf pan and bake until well 
done. 

Mrs. Coley Layell 
Pleasant Ridge Club 
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FRAZIER LUMBER COMPANY 


BUILDING MATERIALS 
and 
FIRST LINE PAINTS 
from 
Boston Varnish Company 
GRADING BY CONTRACT 


or 


BY THE HOUR 
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HAPPY DAY COCOANUT CAKE 


Measure into sifter: 
2% cups cake flour 
1 t. salt 
3 t. baking powder 
1% cups sugar 
Measure into mixing bowl: % cup 
shortening—butter or margarine 
Measure into cup: 1 cup milk, 1 t. 
vanilla 
Stir shortening just to soften. Sift 
in dry ingredients. Add % cup milk 
and mix until all flour is dampened. 
Then beat 2 minutes. Add eggs and 
remaining milk and beat 1 minute. 
Turn batter into pans. Bake in mod- 
erate oven about 25 minutes. 
| Mrs. Allie McGlammery 
Millers Creek Club 


SUN GOLD CAKE 


3 cups flour 
1-8 t. salt 
2 cups sugar 
1 cup milk 
4 egg whites well beaten 
3 t. baking powder 
1 cup butter or other shortening 
4 egg yolks well beaten 
1 t. vanilla 
Mix all ingredients but egg whites. 
Then add egg whites, well beaten. Use 
any kind of filling. Cocoanut is best. 
Mix as any plain cake. Bake in mod- 
erate oven until done. 
Mrs. Sallie Norman 
Pleasant Ridge Club 





COCOANUT LAYER CAKE 

2 cups cake flour 
% t. salt 
1 cup sugar 
1-3 cup milk 
3 egg whites, stiffly beaten. 
1 t. baking powder 
2-3 cups butter 
3 egg yolks, well beaten 
1 t. vanilla 
2 cups shredded cocoanut 

Sift flour once, measure, add bak- 
ing powder and salt and sift together 
three times. Cream butter thorough- 
ly: add sugar gradually and cream to- 





gether until light and fluffy. Add egg 
yolks. Add flour alternately with 
milk, a small amount at a time. Beat 
after each addition until smooth. Add 
vanilla and fold in egg whites. Bake 
in two 9 inch layer pans in moderate 
oven (375 F.) 25 to 30 minutes. Double 
recipe to make three 10-inch layers. 
Spread seven minute frosting between 
layers and on top and sides of cake. 
Sprinkle each layer and outside of 
cake with cocoanut while frosting is 
still soft. 

Mrs. Monroe Faw 

Millers Creek Club 





APPLE SAUCE CAKE 

2% cups stewed dried apples (sweeten 
to taste) 3 t. soda 

1 cup butter or other shortening 

1 cup nuts 

1 cup wine or grape juice 

4 cups flour sifted 5 times with soda 
and spices 

3 t. spices 

2 cups sugar 

1 cup raisins 
Cream butter and sugar; add alter- 


nately flour and liquid; add apples, 


nuts, and raisins. Mix well. Turn 
into floured pan; bake until well done 
in oven 300 F. 
Mrs. Howard McNeil 
Millers Creek Club 


LAYER CAKE 


3 cups flour 
% t. salt 
1% cups sugar 
1 t. vanilla 
3 t. baking powder 
2-3 cups shortening 
1 cup milk 
5 egg whites 
Cream shortening, sugar and salt. 
Mix flour and baking powder and sift 
three times. Add a little dry ingre- 
dient alternately with milk. When all 
the dry ingredients have been used, 
add stiffly beaten egg whites to the 
batter. Bake in oven 375 F. 
Mrs. Dewey Myers 
Mulberry Club 
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WILKES DRUG STORE 
THE FAMILY DRUG STORE 
—and— 

SOUTHERN DAIRIES ICE CREAM 
You Are Always Welcome At Wilkes 
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$  TOMLINSON’S DEPT. STORE 
é Always Dependable Merchandise 
> Phone 406 Main Street > 
$ NORTH WILKESBORO, N. C. ; 
® 

: : 
® 


PS TR RRR RR RAR aAahAAAAAAAAAAAAAAAAAADAAL 


4 
4 
. 
$ 
e 
Sd 
e 
e 
= 
e 
¢ 
© 
$ 
e 
© 
© 
© 
e 
e 
e 
a 
4 
: 
@ 
$ 
4 
4 
e 
@ 
$ 
: 
; 





+ 


REINS-STURDIVANT, Inc. 


Funeral Directors - Ambulance Service 
“AND 


Reins-Sturdivant 
Mutual Burial Association, Inc. 


“Protection for the Whole Family” 


NORTH WILKESBORO — SPARTA — WEST JEFFERSON 
3) 
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ANGEL FOOD CAKE 

1 cup cake flour 
9 or 10 egg whites 
1% t. cream of tartar 
% t. almond extract 
1% cups sifted granulated sugar 
TA tasalt 
1 t. vanilla 

Sift flour once. Measure, add % 
cup sugar and sift 4 times. Beat egg 
whites and salt until foamy. Add 
cream of tartar. Continue beating 
until stiff enough to hold in peaks. 
Add remaining cup of sugar, 2 T. ata 
time beating after each addition until 
sugar is just blended. Fold in flavor- 
ing. Sift about % cup flour over the 
mixture and fold in lightly; repeat un- 
til flour is used. Turn into ungreased 
10-inch tube pan. Cut through lightly. 
Bake in moderate oven (375 F.) 30 or 
35 minutes. Remove and invert pan 1 
hour or until cake is cold. 

Mrs. Rex Bumgarner 
Millers Creek Club 


ONE-HALF POUND CAKE 

1 cup butter 

ZeGups nour 

6 eggs 

1% cups sugar 

1% cup milk or cream 

2 t. baking powder 

Beat eggs. Cream butter and sugar 

together. Add beaten eggs and mix 

well. Add flour’and baking powder. 

Beat. Bake in loaf pan until well done. 
Mrs. W. E. Gaither 
Millers Creek Club 


SMALL LOAF OR 2-LAYER CAKE 
1-3 cup shortening 
2 eggs 
2 cups cake flour 
1% t. salt 
1 cup sugar 
it. vanilla 7 
3 t. baking powder 
2-3 cup milk 

Cream shortening; add sugar slow-- 
ly, beating in well. Add vanilla. Add 
unbeaten eggs, one at a time, beating 
well after each egg is added.. Sift to- 





gether dry ingredients and add with 
milk to first mixture. Bake in loaf or 
layer cake pans. 
Mrs. Arvil Gentry 
Pleasant Ridge Club 





PLAIN LAYER CAKE 

% cup butter 
3 eggs 
2% t. baking powder 
1 t. vanilla 
1 cup sugar 
2 cups sifted cake flour 
% cup milk 

Cream butter. Add sugar gradually 
and beat until consistency of whipped 
cream. Add the eggs one at a time. 
Beat each in thoroughly before adding 
another. Sift the flour and baking 
powder together several times. Stir 
into batter mixture, alternately with 
milk to which the vanilla has been 
added. Divide batter into two slightly 
greased 8 inch pans 1% inches deep. 
Cook for about 20-25 minutes in oven 
370 F. This is an excellent plain layer 
cake that may be used with any icing. 

Mrs. Mohea Caudill 
Pleasant Ridge Club 


COCOANUT CAKE 

% cup butter 
tabecvanitila 
1 cup milk 
2% t. baking powder 
1% cups sugar 
3 egg yolks 
2% cups flour 
Y% t. salt 

Have butter at room temperature. 
Cream butter, sugar and vanilla until 
smooth. Add egg yolks and beat. Sift 
dry ingredients together twice and add 
with milk to batter. Beat until smooth 
and bake in 3 layers. Put together 
with white icing and cocoanut: 1 cup 
sugar, 4 cup hot water, 3 egg whites, 
beaten. Boil sugar and water together 
until it threads. Add to egg whites 
and beat until cool. Spread on layers 
of cake and add cocoanut, 

Mrs. Paul Delp 
Millers Creek Club 
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DAY ELECTRIC COMPANY : 
$ Distributors 
é Electric Fixtures — Appliances and Supplies ¢ 
3 Youngstown Kitchens — Water Pumps : 
3 Churns — All Kinds of Appliances : 
$ Phone 381 North Wilkesboro, N. C. 
® 
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$ Compliments 
@ ry | 
: DIXIE HOME STORES 
$ SELF SERVICE 
$ BSTREET NORTH WILKESBORO, N. C. 
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BELK’S DEPARTMENT STORE 


NORTH WILKESBORO, N. C. 


HOME OF BETTER VALUES 
WE CLOTHE THE ENTIRE 


FAMILY 
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LAYER CAKE 
1 cup butter 
3 cups flour 
1 cup sweet milk 
Dash of salt 
2 cups sugar 
4 eggs 
3 t. baking powder 
1 t. vanilla 
Cream butter and sugar until light 

and fluffy. Add eggs, beat thoroughly. 
Add flour sifted with baking powder. 
Mix well, adding milk alternately with 
flour and flavoring. Bake in moderate 
oven. For filling, use Chocolate Butter 
Frosting. | 

Mrs. Hoyle Anthony 

Roaring River Club 


APPLE SAUCE CAKE 

1% cup butter 

3 eges 

2 cups dried apples, hot 

1 lb. chopped raisins 

1% cups chopped nuts 

ht einnamon 

2 cups sugar 

3 cups flour 

1 t. soda in hot apples 

1 lb. figs 

1 T. cloves 

1 cup strawberry preserves 

Mix in order given. Bake 4 hours in 

oven 275 F. 
Mrs. O, P. Walls 
Ronda Club 


WHITE FRUIT CAKE 

12 egg whites 
1 pound sugar 
1 t. baking powder 
1 lb. candied cherries 
1-8 lb. candied orange peel 
14 lb. candied pineapple 
% lb. butter 
1b, hour 
1 grated cocoanut 
34 lb. white raisins 
1-8 lb. lemon peel 
1 cup blanched almonds 

Cream butter and sugar. Add 2 
cups flour sifted 3 times with baking 
powder. Fold in egg whites, stiffly 





beaten. Cut up fruit, mix with co- 
coanut and almonds. Roll in flour. Add 
to batter. Mix well. Steam in large 
loaf pan 3 hours. Bake for 30 min- 
utes. 
Mrs. Verlie Davis 
Pleasant Ridge Club 


WHIPPED CREAM CAKE 
Whip 1% cups cream until stiff. Add 
3 unbeaten eggs, 1° cup sugar, 1 t. 
vanilla, 2 cups flour, 2 t. baking pow- 
der, % t. salt. Fold in and blend 
well. Bake in moderate oven. 

Mrs. Gales Scroggs 
Roaring River Club 


WHIPPED CREAM CAKE 
1 cup whipping cream 
1% cups cake flour 
Y t.-salt 2 eggs 
1 t. vanilla 1 cup sugar 
2% t. baking powder 
Whip cream. Add eggs and whip 
until light as foam. Add sugar and 
beat again. Add salt, vanilla. Whip 
in flour and baking powder sifted to- 
gether 3 times. Bake in 2 or 3 me- 
dium layer cake pans in moderate © 
oven for 30 minutes. 
Mrs. Tate Staley 
Roaring River Club 


TASTY CREAM CAKE 

2 eggs 
1 cup sugar 
1 t. baking powder 
Dash of salt 
Heavy cream 
1 cup flour 
1% t. vanilla 

Break eggs in standard size meas- 
uring cup and finish filling cup with 
heavy cream. Put in mixing bowl. 
Beat well with rotary beater or elec- 
tric mixer. Add sugar; beat again. 
Add flour, vanilla, baking powder and 
salt. Bake in oven 375 F. in 10-inch 
square pan and ice with your favorite 
filling. This recipe will make about 16 
tasty cup cakes. 

Mrs. Avery Whittington 
Ronda Club 
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ie MOTOR CON 


T. H. WILLIAMS, Owner 
Rear Frame and 
Wheel Alignment 
Service 
Radiator Repairing 





AUTO BODY REBUILDING 


Electric and Acetylene Welding 


WRECKER SERVICE 


DAY AND NIGHT 


PHONE ON 
BOONE 

334-J TRAIL 

NORTH Route 421 


WILKESBORO 


Wait For re New ete ’A8 


The World’s Newest Post War Car 





This completely new car will be on display 


in our Show Room in the NEAR FUTURE. 


WILLIAMS MOTOR mein 


Located 114 Miles West of North Wilkesboro o 
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Boone Trail Highway 


4990099 999FF9EFH9OHSSSSSSSSOOHSHSSSHOSHHOO OSS 9 OSOOSOOO8OSO9SSOSSSHOSOOOOHOSSOOHSHOSO SOO OOS 


i 


. pp pb bbbbhpbhp baba bb bah abana nnanririrrrrr ts 


HOME DEMONSTRATION CLUB COOK BOOK en 





WHITE COCOANUT CAKE 


1 cup butter 

2 cups granulated sugar 
3 t. baking powder 

1 large cocoanut 

1 cup milk 

3 cups cake flour 

8 egg whites 

1 t. vanilla 

Cream butter and sugar thoroughly. 
Sift flour, add baking powder, then 
sift 3 times. Add flour and milk beat- 
ing light and well. Add vanilla. Beat 
again and fold in beaten egg whites. 
Bake in 38 layer pans. - 

Filling: 1 large cocoanut, 2 cups 
sugar, 3 t. white syrup, 3 egg whites, 
% cup boiling water. Boil sugar, syrup 
and water until spins thread. Pour 
over egg whites. Beat until thick 
enough to spread. Sprinkle cocoanut 
between layers and on top and side of 
cake. 

Mrs. Homer Carter 
Pleasant Ridge Club 


DEVILS FOOD CAKE 


2 cups sifted cake flour 
% t. salt 
1 1-8 cups brown sugar 
3 squares melted unsweetened choco- 

late % cup shortening 
*Milk 2 eggs, unbeaten 
1 t. soda detanvaniila 

Sift flour once, measure, add soda 
and salt, sift three times. Cream 
shortening, add sugar gradually 
creaming well. Add eggs one at a 
time, beating thoroughly after each 
addition. Add chocolate and blend. Add 
flour alternately with milk in small 
amounts, beating after each addition. 
Add vanilla. Turn into two deep 9 
inch layer pans which are lined with 
fat. Bake in moderate oven 30 min- 
utes. 

*With butter, margarine, or lard use 
1 cup milk. With vegetable or any 
other shortening, use 1 cup milk plus 
Dee imi ks 





Mrs. Allie McGlammery 
Millers Creek Club 





WHIPPED CREAM CAKE 

1 cup whipping cream 

1 cup sugar t-te salt 

1 t. vanilla 2 eges 

2 t. baking powder 

1% cups sifted flour 

Whip cream until stiff. Drop in un- 

beaten eggs one at atime. Add sugar, 

beating after each addition. Add va- 

nilla. Put dry ingredients into sifted 

flour and fold in lightly. Blend well. 

Bake in two layers or cup cakes in 

moderate oven. Brown sugar sea foam 

frosting makes this a delicious cake. 
Mrs. M. F. Bumgarner 
Millers Creek Club 


APPLE SAUCE CAKE 
1% cups apple sauce 
1% cup butter 
1 cup seeded raisins 
1 t. cinnamon 
1 cup sugar 
2 cups flour 
2 t. soda 
1 t. nutmeg 
Do not sweeten apple sauce. Add soda 
to, sauce and beat until light and 
fluffy. Cream butter and sugar. Warm 
sauce and add butter mixture. Add 
spices. Stir’ sine flour. thoroughly. 
Dredge raisins with flour and add to 
mixture. Bake in two layers and put 
together with white icing. Bake in 
moderate oven 30 minutes. 
Mrs. H. M. Broyhill 
Pores Knob Club 


ORANGE CAKE 
5 eggs 
1% cups flour 
1 t. baking powder 
144 cups sugar 
Juice of 1 orange 
Beat well the egg yolks; add sugar 

and beat until smooth. Add orange 
juice. Mix well; add flour and baking 
powder. Fold in egg whites beaten 
stiffly. Bake in 2 layers in moderate 
oven for 40 minutes. Put together 
with orange filling. 

Miss Beulah Ferguson 

Ferguson Club 
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VOICE OF THE BODIFORM 
THEATRE SOUND RESTFUL CHAIRS 


CAROLINA’S FINEST 


LIBERTY THEATRE 


NORTH WILKESBORO, N. C. 


e ALWAYS THE BEST ALL WAYS e 
LATEST FORT-A-CIDE 
SIMPLEX PROJECTION MICROSCOPICALLY CLEAN 
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Sandwiches Plate Lunches 
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“INVEST IN REST 
BUY THE BEST 
FOR LESS” 


Simmons Mattresses 
Red. Cross Mattresses 


Kingsdown Mattresses 
“We Have Them All’ 


BETTER HOMES FURNITURE CO. 


NORTH WILKESBORO, N. C. 


HOME FURNITURE CO. 


ELKIN, N. C. 
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PINEAPPLE UPSIDE DOWN CAKE 


14% cups sifted flour 
Met Salt 
5 T. softened shortening 
% cup milk 6 T. butter 
%2 cup pineapple juice 
7 maraschino cherries 
1% t. baking powder 
“4 Cup granulated sugar 
1 egg, well beaten 1 t.’ vanilla 
2-3 cup brown sugar 
7 slices pineapple 

Sift flour once, measure, add baking 
powder, salt and sugar and sift to- 
gether three times. Add butter. Com- 
bine egg, milk and vanilla. Add to 
flour mixture, stirring until all flour 
is dampened. Beat vigorously. Melt 6 
T. butter over low flame. Add brown 
sugar, pineapple juice and cook and 
stir until thick. Add 7 slices pine- 
apple in the mixture and put cherries 
in the center of each slice of pine- 
apple.. Pour in cake batter and bake 
in moderate oven until done. Turn 
upside down on dish with pineapple on 
top. 

Mrs. D. J. Redding, Jr. 
Clingman Club 


DEVILS FOOD CAKE 

Grease 2 deep 9-inch layer cake 
pans. Heat to boiling point *% cup 
milk diluted with 4% cup water. Re- 
move from heat and stir slowly into 
this mixture % cup cocoa. Mix until 
smooth. Let stand while preparing’ 
the cake batter. Sift before measur- 
ing: 2 cups flour; resift with 1 t. salt. 
Mix thoroughly with this 2-3 cup 
shortening and 1% t. soda. Add grad- 
ually 1% cups sugar. Beat in thor- 
oughly 3 well beaten eggs and 1 t. 
vanilla. Add flour mixture alternately 
with cocoa mixture, beating until 
smooth after each addition. Begin and 
end with flour mixture. Put in. pre- 
pared pans. Bake about 30 minutes 
or until cake shrinks from sides of 
pans. When cool cover top with penny- 
saving frosting. 

Mrs. J. H. Eudaily 
Millers Creek Club 


WHITE COCOANUT CAKE 


2 cups sifted cake flour 

3% t. baking powder 

% cup fat 

1 t. vanilla 

% t. orange extract 

144 cups sugar 

1 t. salt 

1 cup less 2 T. milk 

% t. almond extract 

3 egg whites, unbeaten 

Sift flour and sugar, baking powder 

and salt into mixing bowl. Drop in 

fat, with 2-3 of milk and flavorings. 

Beat 150 strokes. Add remaining’ 

milk; beat 50 strokes. Bake in two 

deep 8-inch cake pans in moderate oven 

25-30 minutes. Ice with seven minute 

frosting and sprinkle with cocoanut. 
Mrs. Ralph Wooten 
Millers Creek Club 


DEVILS FOOD CAKE 


2 cups pastry flour 
Yt. salt 
1 cup sugar 
2 squares unsweetened chocolate 
% cup sour milk 
1% t. baking powder 
% cup butter 
2 eggs 
1 t. vanilla 
2-3 cup boiling water 

Sift then measure flour. Sift three 
times with baking powder and salt. 
Cream butter until light and lemon 
colored. Add sugar gradually, beat- 
ing after each addition. Slowly add 
the eggs which have been beaten. 
Gradually add the chocolate which has 
been melted and cooled. Stir the va- 
nilla into milk. Alternately add the 
dry ingredients and the milk, beating 
until smooth after each addition. Add 
poiling water and beat in well. Turn 
into greased cake pan. Bake in mod- 
erate oven until well done. Frost with 
quick butterscotch icing. Let cake 
stand 2 hours before cutting to allow 
the red color to develop. 

Mrs. C. E. Burchette 
Clingman Club 
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JEAN’S 
EXCLUSIVE WOMEN’S APPAREL 
North Wilkesboro 
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_E SALE & COMPANY = 
: Chicken and Turkey Coops 

: BABY PLAY PENS 
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$ Highway 268 — Between Ronda and Elkin 
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INDEPENDENCE MUTUAL 
LIFE INSURANCE COMPANY 


“Life Insurance for home folks, 


Operated by home folks” 
W. K. STURDIVANT, Vice-Pres. 


North Wilkesboro, N. C. 
Phone 85 
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COCOANUT LAYER CAKE 

2 cups sifted flour 
tte isalt 
1 cup sugar 
1-3 cup milk 
3 egg whites, stiffly beaten 
2 t. baking powder 
2-3 cup butter 
3 egg yolks, well beaten 
1 t. vanila 
1% cups cocoanut 

Sift flour once, measure, add baking 
powder and salt and sift together three 


times. Cream butter and sugar. Add 


egg yolks. Add flour alternately with 
milk. Add vanilla and fold in egg 
whites. Bake in two greased layer 
pans in moderate oven 25 minutes. 
Spread seven minute frosting over 
cake. Sprinkle with cocoanut. 

Mrs, Kenneth Broyhill 

Pores Knob Club 


UPSIDE DOWN CAKE 
2 T. butter 
Pineapple slices 
Pecans 
1 cup sugar 
1% t. grated orange rind 
2 cups sifted cake flour 
YY t. salt 
°4 cup brown sugar 
Maraschino cherries 
1% cup butter 
2 eggs, well beaten 
1 t. vanilla 
2 t. baking powder 
3-4 cup cold water . 

Brush pan with butter. Cover bot- 
tom with brown sugar. Arrange pine- 
apple slices on sugar. Place cherries 
on pineapple. Cream % cup butter and 
sugar. Add beaten eggs. Beat thor- 
oughly. Add vanilla and grated orange 
rind. Add cold water alternately 
with flour which has been sifted with 
baking powder and salt. Pour this 
mixture on the cherries. Bake in mod- 
erate oven until well done. Turn on 
plate upside down. Serve with whipped 
eream. | 
ew, Mrs. Turner Redding 
Clingman Club 


FUDGE CAKE 


2% cups flour 1 t. baking powder 
Ye cup cocoa 
1 t. vanila 
1 cup sour milk 
1 t. soda 
Tot. salt 
142 cups sugar 
2 eggs 
% cup hot water 

Sift flour once; measure and mix 
with soda, baking powder and salt, 
sift again. Cream shortening; add 
sugar gradually beating thoroughly 
after each addition. Add vanilla, well 
beaten eggs and beat until fluffy. Beat 
in flour mixture alternately with sour 
milk. Mix cocoa and hot water to 
form a smooth paste. Beat into bat- 
ter. Pour into 3 small or 2 large layer 
cake pans. Bake in moderate oven 30- 
35. minutes. Cool, spread with any 
chocolate frosting. 

Mrs. Harry Green 
Clingman Club 


ANGEL FOOD CAKE 


—% cup flour 


1 cup egg whites 
Time salt 
1% t. almond extract 
1% cups‘granulated sugar 
1 t. cream of tartar 
1 t. vanilla 

Sift flour once, measure, add % cup 
sugar, sift flour four times. Beat egg 
whites and salt with rotary egg beat- 
er. When foamy, add cream of tartar. 
Continue beating until eggs are stiff 
enough to hold in peaks.. Add remain- 
ing sugar, 2 T. at a time, beating after 
each addition until sugar is blended. 
Fold in flavoring. Sift a little flour 
over mixture and fold in lightly. Re- 


.peat until all is used. Turn into un- 


greased tube pan, Cut gently through 
batter with knife to remove air bub- 
bles. Bake in moderate oven until 
done. Remove from oven and invert 
pan 1 hour. Ice if desired with icing 
made of powdered sugar and cream. 
Mrs. D. J. Redding, Jr. 
Clingman Club 
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C. C. THARPE’S GENERAL STORE 


tROCERIES AND FEEDS 
Ronda, N. C. 
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$ STAPLE AND FANCY GROCERIES 
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LIN BUMGARNER 


DISTRIBUTOR OF SUN RAY FEEDS 


EGGS & COUNTRY PRODUCE 
Day Phone 26-F-21 Night Phone 31-F-20 


Cricket, N. C. 
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MARBLE CAKE 


White layer: 
% cup butter 
1 t. lemon extract 
14% cups sugar 
2% cups flour 
1 t. baking’ powder 
Dark layer: 
% cup butter 
2 cups brown sugar 
% t. soda 
4 egg yolks #. 
1 t. cloves 
cinnamon 
% cup molasses 
% cup sour milk 
2 cups flour 
1 whole egg 
1 t. lemon extract 
Mix in usual way and put in but- 
tered pans. Bake in moderate oven 
until well done. 


% cup milk 
4 eges 


Mrs. R. H. Green 
Clingman Club 


SUN GOLD COCOANUT CAKE 


3 cups sifted cake flour 
1-8 t. salt 
2 cups sugar 
1 cup milk 
4 egg whites 
3 t. baking powder 
1 cup butter 
4 egg yolks 
1 t. vanilla 

Sift flour once, measure, add baking 
powder and salt, sift together three 
times. Cream butter thoroughly, add 
sugar gradually, and cream together 
until light and fluffy. Add egg yolks, 
then flour and milk alternately, a small 
amount each time. Beat after each 
addition until smooth. Add vanilla and 
fold in egg whites. Bake in layer pans 
in moderate oven 375 F. 25-30 minutes. 
Spread cocoanut seven minute frost- 
ing between layers and on top and 
sides of cake. Sprinkle each layer and 
outside of cake while cocoanut frost- 
ing is still soft. 

Mrs. D. J. Redding, Jr. 
Clingman Club 





ENGLISH SPICE CAKE 
ilb raisins 1 t. nutmeg 
Zetssoda 1% cups sugar 
iG salty 1 cup walnuts 
38 cups sifted flour 
3 t. baking powder 
1 t. cinnamon 
% cup shortening 
2 eggs 
Chopped citron, if desired 
Cover raisins with water and simmer 
for 20 minutes. Drain, saving 1 cup 
juice. Sift together flour and dry in- 
gredients. Cream shortening and su- 
gar; add beaten eggs. Add sifted dry 
ingredients alternately with raisin 
juice. Dredge raisins in flour and add 
to other mixture. Bake in a greased 
and floured 9 inch tube pan at 350 F. 
for 1 hour. 
Mrs. T. W. Ferguson 
Ferguson Club 


COCOANUT CAKE 
2-3 cup lard or butter 
1 cup sweet milk 
1 whole egg 
1% cups sugar 
2 cups cake flour 
2 yolks of eggs 
Cream shortening, sugar, and whole 
egg. Add egg yolks. Mix well; add 
sweet milk. Stir in flour, stirring well. 
Bake in layer cake pans in moderate 
oven until well done. _ 
Mrs. Nora Eller 
Purlear Club 


LOAF CAKE 
2% cups sifted cake flour 
ice salt 
1 cup milk 
1 t. vanilla 


2 t. baking powder 


1% cups sugar 
3 unbeaten ege's 
1 cup butter 

Cream sugar, butter. Add milk and 
vanilla. Mix flour sifted with baking 
powder. Add salt. Bake in loaf pan 
in moderate oven until well done. 
Mrs. W. E. Gaither 
Millers Creek Club 
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CENTRAL SERVICE STATION 


GULF PRODUCTS 
10th & B St. | Phone 27-J 


ELLER, KILBY & BROWN 


FIRESTONE HOME & AUTO SUPPLIES 
10th & C St. Phone 495 
YOUR BUSINESS IS ALWAYS APPRECIATED 
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GRANDMOTHERS 1-2-3-4 CAKE 
1 cup butter 3 cups flour 
2 cups sugar 4 eggs 
3 t. baking powder 
% t. salt 
1.cup milk 
1 t. almond extract 
Cream butter and sugar until light. 
Add beaten eggs one at a time, beating 
each in thoroughly. Sift and add dry 
ingredients alternately with milk and 
almond extract. Bake in greased loaf 
pan in moderate oven (350 F.) 45-60 
‘minutes. Fill as desired. 
Mrs. Fred Melton 
Clingman Club 
Mrs. Edd Bumgarner 
Cricket Club 
CHOCOLATE CAKE 
2 cups sifted flour 
% t. salt 
1 cup sifted brown sugar 
3 squares unsweetened chocolate, 
melted 
1 t. vanilla 
1 t. soda 
1-3 cup butter 
2 eges, beaten 
1 cup milk 
Sift flour, measure, add soda and 
salt, sift together 3 times. Work but- 
ter with spoon until creamed; add 
sugar gradually, beating after each 
addition. Add eggs, then chocolate. 
Bend well. Add milk alternately with 
flour mixture. Add vanilla. Bake in 
‘hot oven. 
“Mrs. Loyd Martin 
Clingman Club 


APPLE SAUCE CAKE 
2 cups apple sauce 2 cups sugar 
1% cups butter 2 eggs 
2 cups raisins 2 cups walnuts 


2 T. cocoa 1 t. allspice 

1 t. cinnamon 3% cups flour 
2 t. soda tet. salt 

1% |b. cherries 1 lb. citron 


2 lemon peels 2 orange peels 

1 cup currants 3 slices pineapple 
Heat apple sauce. Add butter. Beat 

eges until creamy and add. Sift flour 


and spices together. Add flour and 

stir in well. Add fruits and nuts. Bake 

in floured pan for 2% hours at 300 F. 
Mrs. Lester Glass 
Fairplains Club 


APPLE SAUCE CAKE 


2 cups apple sauce 
1% cups butter 

1 t. allspice 

3% cups sifted flour 


2 eggs 1 t. nutmeg 
2 cups sugar 2 t. soda 

2 cups raisins 2 cups nuts 
1 t. cinnamon Ae lee COcod 


While apple sauce is hot, add but- 
ter, sugar, beaten eggs. Sift flour, 
spices and soda together; add to mix- 
ture. Add nuts and raisins dusted 
with flour. Bake in moderate oven for 
about 2% hours or until well done. 

Mrs. Claude Deal 
Fairplains Club 


CHOCOLATE CAKE 


2 cups sifted cake flour 
Vecte Salt 
38 squares unsweetened chocolate 
14% cups sugar 
2-3 cup sour milk or buttermilk 
1 t. soda 
% cup boiling water 
% cup shortening 
2 eggs, well beaten 
1 t. vanilla 

Sift flour once, measure, add soda 
and salt and sift 3 times. Add boiling 
water to chocolate and stir until 
melted. Cream shortening, add sugar 
gradually and cream together until 
light and fluffy. Add eggs and beat 
well. Add chocolate mixture and 
blend. Add flour alternately with milk 
beating after each addition until 
smooth. Add vanilla. Bake in two 
greased 9-inch layer pans in moderate 
oven 350 F. about 30 minutes. Spread 
with fluffy white seven minute frost- 
ing. 

Mrs. Clate Duncan 
Fairplains Club 
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DRIVE IN THEATRE 
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ALWAYS A GOOD SHOW 
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20TH CENTURY POUND CAKE 
4 cups flour 
1% lb. butter 
6 eggs 
% t. vanilla 
1 cup milk or water 
2 cups sugar 
2 t. baking powder 
% lemon 
Cream butter and sugar. Add eggs 
one at a time and beat well. Grad- 
ually add milk and flour. sifted with 
baking powder. Add flavoring. Bake 
at 350 F. for about an hour. 
Mrs. M. B. Lowe 
Pores Knob Club 


GOLDEN GLOW CAKE 
1 % cups cake flour 
Te ee salt 
1% cup butter 
% cup milk 
tei vanills 
242 t. baking powder 
1% cups sugar 
% cup milk 
2 eggs, unbeaten 
Sift together flour, baking powder, 
salt and sugar. Add butter, milk. Beat 
2 minutes. Add % cup milk and 2 un- 
beaten eggs. Fold in vanilla. Beat for 
2 minutes. Pour into two 8-inch 
greased cake pans and bake in oven 
350 for 30 minutes. 
Mrs. F. C. Johnson 
Mountain View Club 
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ANGEL FOOD DREAM CAKE 
1 cup sifted cake flour 
4 T. salt 
44}, cream of tartar 
4% t. almond extract 
1% cups granulated sugar 
1% cups egg whites 
1 T. vanilla 

Sift flour once, measure, add % cup 
sugar and sift together four times. 
Beat egg whites and salt with rotary 
egg beater. When foamy, add cream of 
tartar and continue beating until eggs 
are stiff enough to hold up in peaks. 
Add the remaining 1 cup sugar, 2 T. at 
a time, beating after each addition. 


Fold in flavoring. Sift “% cup flour 
over mixture and fold in lightly. Re- 
peat until all flour is used. Turn in 
ungreased 10-inch pans. Cut gently 
through batter with knife to remove 
air bubbles. Bake in slow oven 325 F, 
1 hour or until done. 

Mrs. J. M. Ferguson 

Ferguson Club 


ANGEL FOOD CAKE 
1 1-8 cups sifted cake flour 
2 cups egg whites 1 t. vanilla 
142 cups granulated sugar 
1 t. cream of tartar 
Mate sale 
Beat egg whites with salt until 
foamy. Add cream of tartar and con- 
tinue beating until eggs are stiff 
enough to stand in peaks. Add sugar 
alternately with flour which has been 
previously sifted four times. Add va- 
nilla and pour in ungreased tube 
pan. Place in cold oven; set control 
at 275 F. and bake for 40 minutes. 
Mrs. Grady Miller 
Fairplains Club 


STOLEN SWEDISH COFFEE CAKE 
1% cups sealded milk 
2 t. salt 1 egg 
6 T. melted shortening 
1 yeast cake dissolved in 4% cup warm 

water 
Flour to make dough 

Knead well. Set aside to rise. Work 
out air bubbles. Divide dough into two 
parts. Roll as for pie dough to % 
inch thickness. Spread generously 
with softened butter and brown sugar. 
Add cinnamon and handful of raisins. 
Roll as for jelly roll. Pinch dough to- 
gether and place in a pie or cake tin, 
pyrex is best, in a half circle. Cut with 
pastry shears, in inch slices. Arrange 
so as to make a complete circle. Let 
rise and bake at 350 F. for 10 min- 
utes, then reduce heat and _ finish 
baking. Brush with a topping of con- 
fectioner’s sugar and water and % t. 
vanilla. 





Mrs. Essa D. Shaw 
Ex-Acting Home Agent 
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NORTH WILKESBORO, N. C. 


SERVING WILKES COUNTY AND 
NORTHWESTERN NORTH 
CAROLINA 


MEMBER FEDERAL DEPOSIT INSURANCE 


CORPORATION 
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CHOCOLATE CAKE 
1% cup crisco Poetasalt 
3 squares chocolate 
2 cups flour 
1 cup sour milk 1t. vanilla 
1144 cups sugar 1 t. soda 
Blend crisco, sugar, salt, and egg. 
Beat well. Melt chocolate over hot 
water. Add with vanilla to first mix- 
ture. Sift flour, measure and add 
soda. Sift again. Add alternately 
with sour milk to the crisco mixture. 
Pour into pan greased with a thin film 
of crisco. Bake in a preheated oven. 
Cool and spread thickly with white 
frosting. For added interest, pour 
melted chocolate over the frosting 
letting it drip down the sides, 
Mrs. H. J. Spicer 
Abshers Club 


1 egg unbeaten 


WHIPPED CREAM CAKE 
1 cup cream 2 eggs 
2 t. baking powder 
Wave salt 1% cups flour 
1 cup sugar Teteteay Orin 9 
Whip cream until stiff. Drop in 
eggs and add sugar, salt and baking 
powder sifted with flour. Stir until 
well blended. Pour into cake pans; 
bake in moderate oven until well done. 
- Mrs. B, W. Pendry 
Mountain View Club 


GOLD CAKE 

Measure 2 cups cake flour and 1% 
cups sugar into sifter. Put into mix- 
ing bowl. Blend with % cup shorten- 
ing. Add 3 unbeaten egg yolks and % 
cup milk. Mix until all flour is damp- 
ened. Beat 1 minute. Add % cup 
milk and beat 2 minutes. Bake in two 
8-inch pans in moderate oven 25-30 
minutes. Use seven-minute frosting. 

Mrs. C.-P. Brock 

Pores Knob Club 


RIBBON CAKE 
3 cups cake flour 1 cup milk 
inte salt 2 cups sugar 
34 cup vegetable shortening 
Stir vigorously by hand 2 minutes. 
Stir in to this mixture 5 t. baking 


powder, 4 egg whites unbeaten and % 
cup milk. Divide batter into three 
parts for layers. Add 1 t. cinnamon, 
1-8 t. cloves, 1-8 t. soda and 2 T. coco: 
blended with 2 T. water. For pink 
layer add three to four drops red cake 
coloring and % t. vanilla. For white 
layer add % t. almond extract. For 
brown layer add the 1-8 t. cocoa. Bake 
in moderate oven until done. Use any 
filling desired. 
Mrs, N. C. Craven, 
Pores Knob Club 
HOLIDAY POUND CAKE 

1 cup shortening 
4 eggs 
2 t. baking powder 
1% cups sliced citron 
1 cup powdered sugar 
2 cups flour 
Iipevianl asextract 
1% cups walnuts 

Cream ‘shortening. Blend in sugar 
well. Add eggs, one at a time, beating 
well after each addition. Add sifted 
dry ingredients. Mix well. Add cit- 
ron and nuts. Bake in one very large 
or two medium size greased loaf pans 
in moderate oven at 325 F. for 1 
hour. 





Mrs. J. C. Shepherd 
Ferguson Club 


SILVER WHITE LAYER CAKE 
2% cups cake flour 
4 t. baking powder 
Y% cup butter 
% t. lemon extract 
1% cups sugar 
1% t. salt 
1 t. vanilla 
2-3 cup milk 
Sift together the flour, sugar, bak- 
ing powder and salt. Add butter, va- 
nilla, lemon extract, and milk. Beat 
vigorously with spoon for 2 minutes. 
Add 1-3 cup milk and 2-3 cup unbeaten 
egg whites. Mix thoroughly. Pour 
batter into prepared pans. Bake in 
moderate oven 300 F. 25 minutes. 
Mrs. Claude R, Johnson 
Mountain View Club 
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i HAYES HARDWARE 
4 

; ALL KINDS OF HARDWARE ; 

4 

3 Field and Garden Seeds ; 

; PHONE 72 TENTH ST. $ 
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RED CROSS PHARMACY 

4 
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YOUR SERVICE DRUG STORE 
Phone 98 
Tenth Street 
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Compliments of 
MODERN CLEANERS 
PHONE 156 
Tenth Street 


DOP OSS ESOS SOFHO9F400OO4O40499O00OO 





SOD OOS SSO HOO OOO OOOO de ie ee ee ft tn 


SS SSSSSSSSSSSS SPECS 





; 
; 
; 
; 
: 
$ 


: You Will Find Most Everything For All the 
Family At Our Store 


THE GOODWILL 


THE ONE-STOP STORE 
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APPLE SAUCE CAKE 

2 cups sugar 
1 cup butter 
2 eggs, well beaten 
14% cups apple sauce 
1% t. soda 
4% cups flour 
2 lbs. raisins or all kinds fruit 
2 cups nuts 
1 t. spice 
1 t. cinnamon 
1 t. cloves 

Cream butter and sugar. Add beaten 
eggs. Sift together the flour, spices. 
Flour nuts. Take % cups of the first 
mixture and dredge raisins and nuts. 
To the first mixture add the flour and 
apple sauce alternately. Add _ the 
fruits and nuts. Cook in a loaf pan 
as you would a fruit cake. LEither 
steam on top of stove for 3 hours and 
bake 15 or 20 minutes in oven or bake 
_ in oven 2% hours. 
Mrs. T. G. Walsh 
Pleasant Ridge Club 


APPLE SAUCE CAKE 


2 cups’ sugar 1 t. cinnamon 

2 eggs 1 t. allspice 

2 cups apple sauce 1 t. nutmeg 

2 cups raisins ite soda 

2-Cups nuts ~*~ 1 t. baking powder 
4 cups flour 1% cups butter 


Cream shortening and sugar thor- 
oughly. Add eggs; mix flour, soda, 
baking powder; add_ spices, apple 
sauce, raisins and nuts. Mix well. 
Bake 1 hour in moderate oven. 

Mrs. Dell Blevins 
Mountain View Club 


HUCKLEBERRY CAKE 

1 cup sugar 
% cup milk 
2 t. baking powder 
1% cup shortening 
2 cups flour 
1 pint fresh huckleberries dredged 

with flour 

Bake in a shallow loaf pan at mod- 
erate heat 400 or 375 F, May be served 
with a thin icing or with hard sauce. 
Is better served warm but good cold. 


Half the quantity of berries may be 
used very successfully. The batter 
should be quite stiff and the berries 
folded in carefully to avoid breaking. 
Mrs, C. F. Bretholl 
Moravian Falls Club 


DATE ORANGE CAKE 
% cup butter 2 eggs 
2 cups flour 


-% cup chopped nuts 


% cup chopped dates 
1 cup sugar istasoda 
2-3 cup buttermilk 
Vote salt 
Cream butter and sugar. Add beaten 
eggs. Sift together flour and salt. 
Add 1% cups flour alternately with the 
buttermilk which has been mixed with 
the soda. Mix together the chopped 
dates and nuts and add to above mix- 
ture. Cook in a moderate oven until 
done. After taking from oven and 
while cake is hot pour on the follow- 
ince shind=.of el sorange,, juice!.of..2 
oranges and % cup sugar. Mix until 
sugar is dissolved and pour on hot 
cake. 
Mrs. Callie Wood 
Mountain View Club 


5-MINUTE DEVIL’S FOOD CAKE 
2 cups white sugar 
2 eggs 
1 t. soda 
iteevanilla 
3 heaping T. cocoa 
1% cup shortening 
1% cup sour milk 
2 cups flour 
1 cup boiling water 

Put cup of water on to boil; grease 
pan. Next put sugar, shortening and 
eggs in mixing bowl and mix well. 
Add sour milk in which soda has been 
dissolved. Add cocoa, flour, salt, and 
vanilla. Mix thoroughly and add last 
the boiling water. Mix quickly and 
bake in loaf pan in slow oven for 
about 1 hour, This cake must be 
mixed and put in the oven quickly. 

Mrs. W. C. Scroggs 
Moravian Falls Club 
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be 6 Brothers Grocery Store 


Staple & Fancy Groceries & Feeds 
ESSO GAS & OIL PRODUCTS 
Dealers In Live Stock 
Located 2 Miles Out On Sparta Highway 
PHONE 46-F-40 
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BEECH’S CAFE 
Enjoy Our Good Home Cooked Meals 
OYSTERS IN SEASON— 
Tenth Street 
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i MULBERRY SKATING RINK 
; GOOD CEBAN AMUSEMENT : 
3 Skating -:-. Candies -:- Cold Drin ; 
; OWNED AND OPERATED BY PAINTER & MILLS ; 
é Located 4 Miles Out on Sparta Highway 3 
3000000000000000000000000000000000000 sditeeas 
S OEADOCE DAT iste Cr 
: GEORGE PALMER’S SHELL PLACE : 
{+ GAS —- ONS — I¢HOREAM 23 
; Coca-Colas — Groceries — Feeds 2 
; SERVICE WITH A SMILE : 
2 GEORGE PALMER, Operator : 
° Wilbar, N. C. > 
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ICE BOX CAKE 
% lb. vanilla wafers 
1 cup white sugar 
3 eggs 
1%4 |b. butter 
1 package lime jello 
1 cup water 
1 small can crushed pineapple 
1 cup nuts (if desired) 

Cream butter and sugar and add 
well beaten egg yolks. Roll wafers and 
add 1% cup of crumbs to butter and 
egg mixture. Drain juice from pine- 
apple and add enough water to fill 
a cup. Dissolve jello in one cup boil- 
ing water. Boil pineapple mixture and 
add jello. Add all to pineapple. Mix 
with butter mixture. Add beaten egg 
whites. Line a buttered pan with half 
of remaining crumbs. Pour in pan 
and put other half of crumbs on top. 
Put in ice box. Serve with whipped 
cream or ice cream. 

Mrs. Ralph Swanson 
Boomer Club 





WHIPPED CREAM CAKE 

3 egg whites, stiffly beaten 
% cup cold water 
1% cups sugar 
Vanilla 
1 cup whipping cream 
2 cups flour 
3 t. baking powder 

Beat egg whites; whip cream. Mix 
with cold water. Sift flour three 
times. Sift dry ingredients together. 
Beat with liquid. Fill 2 8-inch pans. 
Bake in preheated oven at 400 F. until 


done. Fill with boiled icing and fresh 


cocoanut. 
Mrs. W. C. Scroggs 
Moravian Falls Club 


PRIZE WHITE CAKE 
%2 eup butter 1 cup milk 
2 t. baking powder 
1 cup unbeaten egg whites 
2 cups sugar 
3 cups soft wheat flour 
1 t. vanilla 
Cream the butter, add 1 cup sugar 


and beat until the sugar dissolves; add 








the milk alternately with the flour, 
which should be sifted three or four 
times with the baking powder. Add 
the flavoring and fold in the egg 


whites beaten with the remaining i 


cup sugar. This cake should, because 
of its high egg content, be baked in a 
slow oven. It may be baked in either 
layers or loaf pan. Any type frosting 
may be used. 
Mrs. Ralph Taylor 
Mountain View Club 


JAPANESE FRUIT CAKE 
4 or 6 eggs 
1 cup milk 
3 cups flour 
1 cup butter 
2 cups sugar 
2 t. baking powder 
Beat well. Divide in half. Bake 
two plain layers. Into 1 half add 1 t. 
each of cloves, allspice, and cinnamon. 
Mix thoroughly. Filling: 2 cups sugar, 
1 small cocoanut ground, 1 cup boiling 
water, 2 lemons grated. Mix and 
when reaches boiling point add 1 t. 
corm starchy == bollatill drops” from 
spoon in lumps. Ice cake. 
Mrs. H. M. Wellman 
Cricket Club 





a DEVILS FOOD CAKE 
Zecipestiour 
let. soda 
1 t.. salt 
1% lb. butter 
1 t. vanilla 
14% cups sugar 
2 eggs unbeaten 
3 sq. chocolate 
1 cup sweet milk 

Sift flour, measure, add soda and 
salt and sift three times. Cream but- 
ter and sugar. Add-eggs one at a 
time. Add chocolate that has been ~ 
melted in a double boiler and cooled. 
Add flour and milk alternately, beat- 
ing after each addition until smooth. 
Add vanilla. Bake in moderate oven 
until well done. 

Mrs. Annie H. Greene 
Home Demonstration Agent 
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i MULBERRY GROCERY STORE 
é Fancy and Staple Groceries and Feeds é 
: Esso Gas and Oil Products ° 
CLYDE KILBY, Manager ; 
Located 4 Miles Out on Sparta Highway : 
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i WILKES HATCHERY 
; DEPENDABLE : 
; BABY CHICKS ° 
é Tenth Street North Wilkesboro, N. C. é 
3 P4 
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; COMPLIMENTS OF $ 
® 
FORESTER FURNITURE CO., Inc. 3 
; Telephone 250 ; 
- NORTH WILKESBORO, N. C. 3 
© 
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DICK’S SERVICE 


TIRE SERVICE A SPECIALTY 
TIRES, TUBES, ACCESSORIES, RECAPPING AND 


ELECTRICAL APPLIANCES 
Phones: 
Service Station—371 
Recapping Plant—241 
Electrical Service—24] North Wilkesboro, N, C. 
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CREAM CAKE 


Break 2 eggs in a cup. Finish fill- 
ing with heavy cream. Whip until it 
bubbles. Add slowly 1 cup sugar, 1 
cup fiour, 1 t. baking powder, 1 t. 
vanilla, pinch salt. Makes 2 eight inch 
layer cakes or 18 cup cakes. Bake in 
moderate oven. 

Mrs. Ralph Taylor 
Mountain View Club 


VERY BEST FRUIT CAKE 


14 lb. lemon peel 
\% |b. orange peel 
% |b. candied cherries ~ 
1% |b. walnut meats 
4 lb. pecan meats 
1% lb. dates 
1 lb. candied pineapple 
4 |b. citron 
% lb. seeded raisins 
Y% cup flour 
6 T. orange or grape juice 
1 cup shortening 
% cup sugar 
% cup honey 
5 well beaten eggs 
1% cups flour 
ite salt 
1 t. baking powder 
1 t. allspice 
% t. nutmeg 
% t. cloves 

Shred fruit peels; halve cherries, 
nut meats and dates; cut pineapple 
and citron the size of almonds. Dredge 
fruits in % cup flour. Cream shorten- 
ing with sugar; add honey. Add eggs 
and beat until smooth. Add 1% cups 
flour sifted with dry ingredients al- 
ternately with fruit juice and beat 
thoroughly. Pour batter over floured 
fruits and mix well. Line greased 
baking pan or pans with waxed paper 
allowing % inch to extend above all 
sides of pan. Pour batter into pan; do 
not flatten. Bake in slow oven 3 to 4 
hours. Place pan containing 2 cups 
water on bottom shelf of oven while 
baking. Makes about 5 pound cakes. 

Mrs. J. M. Nichols 
Cricket Club 


POUND CAKE 
3 cups cake flour 
2 t. baking powder 
1 t. flavoring 
2 cups sugar 
“ cup butter 
1 cup milk 
3 eggs 
Sift flour once, measure, add baking 
powder and sift 3 times. Cream su- 
gar and butter. Add eggs unbeaten 
one at a time and beat until light. 
Add flavoring; add flour and milk al- 
ternately until all is used. For loaf 
cake cook very..slowly for 45 minutes. 
Mrs. Earl Baker 
Cricket Club 


POUND CAKE 

1 cup shortening 
2 cups sugar 
™% cup lemon juice 
44% cups cake flour 
1 t. baking powder 
1 cup butter 
10 well beaten egg yolks 
10 beaten egg whites 
Te tees ale 
2 t. nutmeg 

Cream shortening and sugar; add 
egg yolks and lemon juice; beat thor- 
oughly. Fold in egg whites; sift dry 
ingredients and mix well. Bake in 
waxed paper lined 5% by 10% inch 
loaf pan in moderate oven 90 minutes. 
For small pound cake cut ingredients 
in half. Bake 75 minutes. 

Mrs. Richard F, Minton 
Cricket Club 


DEVILS FOOD CAKE 
2 cups sugar 1 t. soda 
% cup shortening 2 cups flour 
2 eggs 2 t. vanilla 
14 cup cocoa 1 cup sweet milk 
Cream sugar and shortening. Add 
eggs and beat well. Dissolve cocoa 
in % cup hot water. Beat to a smooth 
paste. Add to creamed mixture then 
add milk and vanilla. Sift soda with 
flour. 
Mrs. Roy Stoker 
Fairplains Club 
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FANCY AND STAPLE GROCERIES ; 
Feeds of All Kinds & 

GULF GAS AND OIL 3 

Phone 703-J . Highway 268 ° 
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; ELLER’S HATCHERY 3 
3 Z. O. ELLER, Owner $ 
é WHOLESALE AND RETAIL $ 
>< BABY CHICKS AND FEEDS ADs 
; NORTH WILKESBORO, N. C. : 
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i BARE’S DEPARTMENT STORE 
$ EVERYTHING IN DRY GOODS > 
3 AND CLOTHING 3 
Phone 579 = -:--_~—s Tenth Street $ 
NORTH WILKESBORO, N. C. 3 
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; THE FAMILY SHOE STORE, Inc. : 
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North Wilkesboro, N. C. : 
Telephone 279-M Ricient 
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FOUNDATION CAKE 

% cup shortening 
% t. vanilla 
1% cups sugar 
2 well-beaten egg yolks 
3 cups sifted flour 
4 t. baking powder 
Tet; Salt 
1 cup milk 
2 beaten egg whites 

Cream shortening, vanilla and sugar 
together until light and fluffy. Con- 
tinue creaming while adding yolks 
slowly. Sift flour, baking powder, and 
salt together and add alternately with 
milk to creamed mixture. Beat in the 
dry ingredients. Fold in beaten egg 
whites. Turn into lightly greased 
pan. For a layer cake, bake in mod- 
erate oven 25 minutes. For a_ loaf 
cake bake in 325 F. oven 40 to 45 
minutes. 

Mrs. Charlie Warren 
Cricket Club 


PLAIN CAKE 
% cup butter 3 eggs 
1 cup sugar 2 t. baking powder 
1% ec. cake flour . % cup milk 
1 t. vanilla 
Sift flour, measure, sift again with 
baking powder. Cream the shorten- 
ing thoroughly. Add sugar and cream 
well. Add eggs; continue to cream. 
Add the flour and baking powder al- 
ternately with milk; add flavoring. 
Divide batter into two well greased 
round 8-inch cake pans. Bake in a 
cold or preheated oven (375 F.) for 
25-30 minutes. 3 
Mrs. Annie Church 
Millers Creek Club 


PINEAPPLE CAKE 

2% cups cake flour 
1 t. salt 
% cup milk 
1 t. vanilla 
21% t. baking powder 
14% cups sugar 
% cup shortening 
2 eggs, unbeaten 

Have shortening at room tempera- 


ture. Grease pans. Start oven for 
moderate heat. Sift flour before meas- 
uring. Put in mixing bowl shortening: 
and beat until creamy. Add dry in- 
gredients and 8-4 cup milk. Beat | 
minutes. Add eggs and remaining 
milk and flavoring; beat 1 minute 
longer. Bake 25 minutes. Frost with 
caramel fudge, adding crushed jp’ 
apple between layers and on top if 
desired. . 
Mrs. D. E. Turner 
Cricket Club 


FEATHER SPONGE CAKE 

6 eggs 
2 cups sugar 
1-3 cup orange juice 
1 T. grated orange rind 
ae ensalt 
2% cups flour 
1 T. baking’ powder 
1 t. lemon flavoring 
2-3 cup boiling water 

Separate eggs. Beat whites until 
stiff. Gradually add 1 cup sugar, set 
aside. Beat yolks until light. Grad- 
ually add 1 cup sugar, orange juice, 
rind, lemon flavoring and boiling wa- 
ter. Beat well. Add dry ingredients 
that have been measured and _ sifted 
twice. Fold egg whites into the mix- 
ture carefully. Place in a wet stem 
pan and cook at 350 F. for 1 hour. 

Margaret C, Morrison 
Assistant Home Agent 








$100.00 WALDORF ASTORIA 
CHOCOLATE CAKE 
% cup butter 2 cups flour 
2 t. baking powder 
2 T. vanilla 
4 squares chocolate 
11%% cups milk 2 eggs 
2 cups sugar 1 cup nuts 
Cream butter and sugar. Add melted 
chocolate and eggs well beaten. Sift 
dry ingredients together and add al- 
ternately with milk. Add vanilla and 
nuts. Bake in loaf pan at 350 F. for 
about 45 minutes. 
Mrs. W. P. Bumgarner 
Millers Creek Club 
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$  ¢.P.STORE&MARKET } 

; STAPLE AND FANCY GROCERIES $ 

3 Fresh Fruits and Vegetables $ 

; Native and Western Meats >< 

$ 920 B Street $ 
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CANDY 


A little taffy now and then 
Is relished by the best of men. 





UNCOOKED FUDGE 

4 squares chocolate 

bese 

1 T. cream © 

1 cup nut meats 

4 T, butter 

eeevanilla.. 

1 lb. confectioners sugar 

Melt butter and chocolate together 

over hot water. Combine egg; cream 

sugar, vanilla. Turn on greased pan 

and chill for several hours. 
Mrs. John Idol 
Lewis Fork Club 





CHOCOLATE FUDGE 

2 cups sugar 
4 cup syrup 
1-8 t. cream of tartar 
Zeleeocoa 
% cup milk 
2 t. butter 

Mix .sugar and cocoa in sauce pan. 
_ Add syrup and milk. Bring to slow 
boil and add cream of tartar. Cook 
until a soft ball, when dropped in cold 
water, is formed. While cooking, stir 
to prevent sticking. Remove , from 
fire. Add vanilla and beat until almost 
stiff. Add butter and nuts if you like 
and continue beating until stiff enough 
to spread on buttered plate. Cool and 
cut in squares. 

Mrs. Ed Edsel 
Pores Knob Club 


CARAMEL FUDGE 

2% to 3 cups brown sugar 
% cup milk 
1 t. vanilla 
fe Penour 
% cup nuts 

Mix sugar and flour in sauce pan. 
Add milk and cook until a soft ball 
when dropped in cold water. Stir 
while cooking to prevent sticking. Re- 
move from fire, Add vanilla and beat 


until almost stiff. Add nuts and con- 
tinue beating until stiff enough to 
spread on buttered plate. Cool and 
cut in squares. 
Mrs. Ed Edsel 
Pores Knob Club 


SEA FOAM CANDY 
2 cups brown sugar 
1 t. vanilla 
1 egg white 
% cup water 
% cup chopped nuts 
Boil sugar and water together untli 
a little dropped in cold water forms a 
soft ball. Pour the mixture over the 
stiffly beaten egg whites, beating 
while pouring. Add nuts and vanilla 
and beat vigorously until candy stiff- 
ens. When nearly set, drop by spoon- 
fuls on paper. When cold, the candy 
will harden so that it can easily be 
taken from paper. - 
Eva German 
Boomer Club 


MEXICAN ORANGE CANDY 

1 cup granulated sugar 
2 cups sugar 
Pinch of salt 
1 cup nut meats 
14% cups rich sweet milk 
Grated rind of 2 oranges 
1% cup butter 

Melt 1 cup sugar in large kettle. 
While the milk is scalding in a double 
boiler, stir sugar in kettle. When the 
sugar is melted a rich yellow, add the 
hot milk all at once, stirring. Add the 
two cups of sugar, stirring until dis- 
salved. Cook until it forms a hard 
ball in water. Just before it is done, 
add the grated orange rind, then salt, 
butter and nuts. Beat until creamy. 
Pour into buttered platter. 

Mrs. W. C. Scroggs 
Moravian Falls Club 
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Winkler Esso Service 





Lubrication - Washing - Polishing 
TELEPHONE 660 
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BAND BOX CLEANERS 


Phone 611 
North Wilkesboro, N. C. 


CASH AND CARRY 
S. B. MOORE, Mer. 
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CHOCOLATE FUDGE 

3 cups sugar 

4 or 5 T. cocoa 

1 T. butter 

1 cup milk or cream 

2 squares unsweetened chocolate 

1 t. vanilla extract 

Put sugar, milk, cocoa into sauce- 

pan. Stir and boil until it makes soft 

balls when tested in cold water. Take 

from fire. Add butter and vanilla. 

Cool and stir until creamy. Pour on 

buttered platter and cut into squares. 
Mrs. Tate Staley 
Roaring River Club 


PRALINE CANDY 
2 cups granulated sugar 
2 T. butter 
1 cup milk 
Bring sugar, butter and milk to a 

boil. In a large frying pan caramalize 
1 cup granulated sugar. Remove from 
stove and add above mixture stirring 
constantly. Place on stove and cook 
until mixture forms soft ball in water. 
Add 2 cups of pecans or black walnuts 
and allow mixture to boil through nuts 
‘for a minute. Remove from fire and 
add %4 t. mapeline and 1 t. vanilla. 
Beat until starts looking creamy, Drop 
from T. to wax paper. 

Mrs. Claude R. Johnson 

Mountain View Club 





CANDY—PLUS 
3 lbs. confectioners sugar 
Peppermint flavoring 
% lb. butter 
Melt sugar and butter together, Add 
flavoring, then cool. Roll and cut in 
any shape desired. Melt % bar of 


paraffin and 3 bars of unsweetened 
chocolate in a cup. In order to do this, 
set cup in small pan of boiling water. 
Dip each piece separately in chocolate. 
Place on waxed paper till dry. 
Mrs. Ted Carpenter 
Roaring River Club 


SEA FOAM CANDY 
2 cups brown sugar 
1% cup water 
1 cup grated cocoanut 
1% cup syrup 
1 egg white 
Cook until threads off spoon. Beat 
one egg white until stiff. Add syrup 
slowly and beat until stiff. Add cocoa- 
nut. Spoon out in balls. 
Mrs. James C. Henderson 
Roaring River Club 





COCOA FUDGE 

t e. cocoa 
3c, sugar 
1-8 t. salt 
1% T. light corn syrup 
1% ec. milk 
414 T. butter 
3-4 t. vanilla 
le ce. chopped nut meats 

Combine cocoa with sugar, salt and 
syrup. Stir in milk; bring to boil, 
stirring frequently. Cook until a small 
amount of mixture forms a soft ball 
when dropped in cold water. Remove 
from heat, drop in butter, Cool to luke- 
warm; add vanilla and beat until mix- 
ture thickens and loses its shiney ap- 
pearance. Turn into a buttered pan. 
Cut into 1% inch squares when cold. 

Mrs. Bob D. Church 
Cricket Club 
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; REINS’ MEAT MARKET 

; NATIVE BEEF, PORK AND VEAL 

3 Fish and Oysters in Season 

: Phone 110 
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; MOUNTAIN VIEW BEAUTY SHOP 3 


HAYS, N. C. 


PERMANENTS A SPECIALTY 


Cold Wave and Machineless 
MRS. LORA PENDRY, Owner 


POO 9S9OGO9OOOOO 


999909005000 090000 


POPP POOL 9 SLD OOD G9OOO 000990099 O0990O05199009OOOOO000OC OO 


¢ 
> 
2 
¢ 
4 
. 
e 
. 
& 
5 
4 
¢ 
4 
4 
e 
4 
¢ 
. 
$ 
@ 
$ 
: 
¢ 
: 
$ 
& 
© 
2 
a 
o¢ 


PENDRY’S GARAGE 


HAYS, N. C. 
GENERAL AUTO REPAIR 
AMOCO GAS & OIL 
GROCERIES 


“Your Business Is Always Appreciated” 
B. C. PENDRY, Owner 
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COOKIES 


Where did all those cookies go? 
I don’t know. I don’t know; 
Mama put them on a shelf’ 
’Fraid I’ll bust my little self. 





FOUNDATION SUGAR COOKIES 
1 cup butter 2 t. vanilla 

3 eggs, beaten ites salt 

2 cups white sugar 

6 T, milk 

5% cups cake flour 

3 t. baking powder 

Cream butter, add sugar gradually 
and cream. Add milk and vanilla to 
beaten eggs. Sift flour, salt and bak- 
ing powder together. Add dry in- 
gredients alternately with the liquid 
ingredients to the creamed butter and 
sugar. Chill. Cut, sprinkle with sugar 
and bake in a moderately hot oven. 

Cocoanut Cookies: Add 1% cup finely 
chopped cocoanut to the Foundation 
Sugar Cookie dough and proceed as 
for sugar cookies. 

Jelly Jumbles: Place a spoonful of 
jelly or jam on top of a sugar cookie 
before baking. This may be varied by 
rolling the dough quite thin, placing 
the jelly or jam on top of one cookie 
and covering with the second cookie 
from which a round center has been 
cut. 

Spice Cookies: Add 1 t. cinnamon, 
% t. nutmeg and % t. cloves to the 
Foundation Cookie recipe. 

Mrs. Ben H. Colvard 
Fairplains Club 


BROWN SUGAR COOKIES 
2 cups brown sugar 
2 eggs 
Juice of 1 lemon 3-4 cup butter 
1 t. soda dissolved in bit of sour milk 
Flour* 

Cream sugar, butter, and eggs. Add 
lemon juice and soda. Add enough flour 
sifted to stiffen dough. Roll on floured 
board and bake in hot oven until well 
done. : 

Mrs. W. E. Snow 
- Fairplains Club 


PEANUT BUTTER COOKIES 
% cup butter 
% cup brown sugar 
% cup peanut butter 
1% cup white sugar 

Cream together the butter, sugar, 
peanut butter, and sugar. Add 1 egg. 
Beat well. Add 1% cups sifted cake 
flour sifted with % t. baking powder 
and 1 t. soda. Beat until smooth. Drop 
by spoonfuls on greased cookie sheet. 
Bake in quick oven. 

Mrs. Alonzo Cleary 
Fairplains Club. 
REFRIGERATOR COOKIES 

1 cup shortening % t. salt 
2% cups flour 
1 t. vanilla 
% cup sugar 
1 egg 
1% t. baking powder 

Cream together shortening and 
sugar. Add slightly beaten egg and 
mix well. Add flour sifted with baking 
powder and salt. Stir in vanilla, Form 
into rolls; wrap in waxed paper and 
chill until firm. Slice thin and bake 
on greased baking sheet in hot oven 
for 10-12 minutes. Chopped nuts may 


be added if desired. 
Mrs. Earle German 


Boomer Club 


MORAVIAN LOVE FEAST 
COOKIES 
2 cups sugar 
1 cup butter or lard 
1 t. extracts 
Flour to make soft dough 
4 eggs 


1 t. baking powder 
Roll and sprinkle with sugar. Cut 
and bake in hot oven, 
Mrs. Rex Bumgarner 
Millers Creek Club 
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ELLER’S LUMBER SUPPLY 


Wilkesboro, N. C. 
ALL KINDS OF BUILDING MATERIALS 
Framing - Siding - Sash - Doors 


Phone 39-F-21 H. L. ELLER 
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OLD FASHIONED MOLASSES 
COOKIES 
Sift together 3% cup sifted all pur- 
pose flour, 2 t. baking powder, % t. 
salt, 1 t. ginger. Cream % cup butter; 
add gradually creaming thoroughly 2-3 
cup sugar. Add 1 stiffly beaten egg, 
Blend % cup pure apple butter and 1 
cup molasses. Mix thoroughly. Chill 
for two hours or more. Roll as thin 
as possible and cut into large cookies. 
Place on a lightly greased cooky sheet 
and bake in a moderate oven about 10 
minutes. These cookies are crisp when 
baked, but if a soft cookie is desired, 
store in tin for a day or so. 
Mrs. Wiley Brooks 
Fairplains Club 


PEANUT BUTTER COOKIES 

1% cup lard 
1 cup white sugar 
1 cup peanut butter 
2 eggs, beaten 
1% t. salt 
1% cup butter 
1 cup brown sugar 
3 cups flour 
1-t. soda 
1 t. vanilla 

Cream lard, butter and sugar. Add 
peanut butter and mix well. Add 
ege, dry ingredients and flavoring. 
Shape in balls. Place two inches apart 
and press two ways with fork to flat- 
ten and mark. Bake in moderate oven 
until brown. 

Mrs. B. W. Pendry 
Mountain View Club 


OATMEAL COOKIES 

1% cup fat 
1 cup sugar 
1% cup milk 
2 cups oatmeal 
2 beaten eges 
1 t. soda 
1 t. cinnamon 
W% t. salt 
1 cup raisins 
2 cups flour 

Cream the fat. Add sugar gradually 
and work until creamy. Add the well 





beaten eggs, milk, oatmeal, flour, soda, 
cinnamon. Mix thoroughly. Add rais- 
Ins) + Drop bysisnoneay buttered tin. 
Bake in a moderate oven 350 F, 
Mrs. Cora Welborn 
Pleasant Ridge Club 


TOLL HOUSE COOKIES 

Cream 4% cup butter or shortening 
with 6 T. granulated sugar and 6 T. 
brown sugar. Add 1 egg beaten whole. 
Add % t. soda, 1 1-8 cups sifted flour 
and % t. salt which have been mixed 
together. Add a few drops hot water. 
Mix together well. Add % cup chopped 
nuts and 1 seven oz. bag of chocolate 
bits. Flavor with 1% t. vanilla. Bake 





‘10-12 minutes in moderate oven. 


Mrs. Ralph Wooten 
Millers Creek Club 


ICE BOX COOKIES 

2 cups brown sugar 
1144 cups lard 
4 eggs 
7 cups flour 
2 cups white sugar 
1% cup butter 
ioesods 
1 t. almond extract 

Mix lard and butter. Beat egg 
whites and yolks separately. Add 
yolks. Sift dry ingredients. Add flav- 
oring, fat, sugar. Sift in dry ingre- 
dients. Add whites. Form into loaf 
and place in ice box over night. In 
morning slice and bake. May be 
dredged with sugar and cinnamon or 
covered with egg whites beaten. 

Mrs. I. M. Sparks, 
Ronda Club 





P-NUT BUTTER COOKIES 
% cup butter 
% cup brown sugar 
1 egg 1 t. soda 
% cup peanut butter 
1% cup white sugar 
2 cups flour % t. salt 
Mix well and roll in wax paper. 
Chill, slice and bake in moderate oven. 
Mrs. W. E. Sale, 
Ronda Club 
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QUEEN TRUCKING COMPANY 


Phone 32-F-02 
NORTH WILKESBORO, N. C. 


Moving Household Furniture 
TO ALL POINTS 


UP NORTH AND DOWN SOUTH 
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Compliments of 
CREST STORE COMPANY 


North Wilkesbero’s Friendly Store of Values 
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COMPLIMENTS 


WILKES LAUNDRY 


PHONE 367 


NORTH WILKESBORO, N. C. 
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ICE BOX COOKIES 
1 cup brown sugar 
% cup butter 
3 eggs 
ie t) soda 
4% cups flour 
1 cup raisins 
1 cup white sugar 
% cup lard 
1 t. cinnamon, cloves, vanilla 


267 t-.Salt 
1 cup nut meats 
Mix well. Shape into a long roll. 


_ Place in refrigerator over night. Slice 
into thin slices and bake in moderate 
oven. ; 
Mrs. P. M. Lowe 
Pores Knob Club 


ORANGE SUGAR COOKIES 
1 cup butter 
2 T. orange juice 
1% t. baking powder 
2% cups flour 
1 cup sugar 
2 eggs 
1 t. grated orange rind 

Cream butter and sugar. Beat eggs 

and add to creamed mixture. Add 
juice and peel. To % cup sifted flour 
add the baking powder and salt into 
other ingredients. Beat until light. 
Add flour to roll about 2 cups. Put in 
refrigerator.) Chill, cut thin, bake. 
These are delicious if lemon rind and 
lemon extract are used instead of 
orange. Use water for a part of the 
liquid if you use lemon extract, 

| Mrs. Essa D. Shaw 

Ex-Acting Home Agent 


CHOCOLATE COOKIES 
1-3 cup butter 


inet... Salt, 

1 t. baking powder 

1-3 cup milk 

3-4 cup sugar 2 cups flour 
3 T. cocoa 1 t. vanilla 


Cream butter with sugar. Add co- 
coa and mix thoroughly. Sift flour 
with salt and baking powder and add 
alternately with the milk to first mix- 
ture. Flavor. Roll thin on pastry 





cloth and cut in squares or with cookie 
cutter. Bake in hot oven for about 16 
minutes. 
Mrs. C. M. Ashley 
Pores Knob Club 


MOLASSES COOKIES 

% cup butter or margarine 
1 egg well beaten 
% t. salt 
1 t. ginger 
1 T. lemon juice 
1 cup dark molasses 
3 cups enriched flour, sifted 
1 t. soda 
1 t. cinnamon 

Cream butter until soft; add mo- 
lasses and well beaten egg, stirring’ 
well. Sift the flour and measure then 
sift with other dry ingredients. Add 
flour gradually to the butter mixture. 
Add lemon juice. Mix well, Chill 
dough in refrigerator until firm. Roll 
out on a floured board to 1-8 inch 
thickness. Cut with a floured cutter 
and bake on greased cookie sheet. 

Mrs. Mohea Caudill 
Pleasant Ridge Club 


DOUGHNUTS 

2 eggs 
3 T. melted shortening 
% t. salt 
4% t. cinnamon 
1-3 cup sugar 
2% cups flour 
2 t. baking powder 
1% cup milk 

Beat eggs until light. Beat in sugar 
gradually. Add melted shortening. 
Sift flour. Measure and sift together 
with salt, baking powder, and spices. 
Add dry ingredients alternately with 
milk to first mixture. Roll dough on a 
floured board or pastry cloth to about 
14 inch thickness. Cut with a dough- 
nut cutter and place in a deep pan in 
enough melted fat to cover doyghnuts 
completely. Fry, turning once until a 
golden brown on both sides. Roll in 
brown sugar while warm. 

Mrs. C. M. Ashley 
Pores Knob Club 
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{ LOVETTE POULTRY CO. 
; DEPENDABLE WHOLESALE DEALER 
; At Your Service At All Times : 
: Cherry Street North Wilkesboro, N. C. : 
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WILKES IMPLEMENT COMPANY 


Located On Highway 115 East — North Wilkesboro, N. C. 
G. SAM WINTERS, Manager 
Distributors for the Popular 
MeCORMICK-DEERING FARM MACHINERY 
INTERNATIONAL TRUCKS 
COMPLETE PARTS AND SERVICE DEPARTMENTS 
ARE MAINTAINED 
—~Telephone 499— 
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REAVIS & McNEILL ESSO SERVICE 


Gas - Oil - Washing - Greasing - Polishing 
Waxing - Tires - Tubes 
Groceries - Flour - Feed 
—SERVICE THAT COUNTS— 


Highway 421 - Cricket 
QUINCY REAVIS & HOWARD McNEILL, Owners 
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NUT FINGERS 1 egg 
1% sticks butter 2 cups oatmeal 
1 T. ice water Nuts 
1% t. vanilla Mix all ingredients as for any 
4 T. powdered sugar cookie. 
: oats : Margaret C. Morrison 
cup broken nuts Assistant Home Agent 


Cream butter and sugar. Add other 
ingredients. Shape like small fingers. 
Bake in slow oven then roll in pow- 





FILLING FOR COOKIES 


dered sugar. Wait until cool to roll in Raisin, Fig and Nut Filling 
powdered sugar. 2 cups raisins 
Mrs. Annie H. Greene 1 cup figs 
Home Demonstration Agent 1 cup nuts 
Len eee ath “ee late 1 cup sugar 
OATMEAL COOKIES 1 cup water 
1 cup lard Juice of 1 lemon 


4 teaspoonful salt 


% cup sugar 
1 tablespoon butter 


¥% cup syrup 


1 t. soda Grind fruit and cook with the re- 
2 cups flour maining ingredients until thick. 
Spices to suit taste Mrs. B. M. Pardue 

1 cup raisins Moravian Falls Club 


DESSERTS 


That delightful bit of sweet that compliments the meal. 
We Southern people are fools for sweets, 
With a little fruit thrown in; 
Our desserts just can’t be beat, 
They have and will always win. 


UNCOOKED ICE CREAM RICH ICE CREAM 


% cup sugar 2elesucar ; 
1 1-8 cups milk 

Dash salt 1 t. vanilla bie cas Me 
; 1-3 cups top milk ATP e ait 

ceee 1 t. vanilla 
1 cup whipping cream Y% cup sugar 

Dissolve % cup sugar and salt in 2 T. sugar 
milk. Beat egg whites until stiff. 1 cup cream 
Beat in the 2 T. sugar. Beat the egg Place milk, sugar, salt and egg 
yolks until thick and mix with above. : TeEWhin eco 
Beat cream until thick but not stiff. ony etnies ae Hite T Sea ae 
Stir all together gently. Add vanilla. MASE iy. ne A he eee Paria nad 
Freeze with the temperature selector ap Be Z aa . dd flavoring. Pour 
set high until frozen for about one pe f Stir twice while 
inch from edge of the tray. Stir once He ey ane iggicnr este bl 
and when frozen, reset the tempera- freezing. Yield: 2 trays or 1 dou si 
nee. Ape ae : You may use pineapple or any fruit. 

ae or ea Mrs. Claude R. Johnson 


Mrs. Trealy Harrold 


Mulberry Club Mountain View Club 
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WILES JEWELRY STORE 


NORTH WILKESBORO, N. C. 
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Telephone 599 B Street 
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Western Auto Associate Store 
NORTH WILKESBORO, N. C. 
Telephone 229 B Street 
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COMMERCIAL PRINTING — OFFICE SUPPLIES 
Publishers of 


THE JOURNAL-PATRIOT 


Ninth Street 
NORTH WILKESBORO NORTH CAROLINA 





: 
Carter-Hubbard Publishing Company 
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ICE CREAM 
2 egg yolks 
14% cups milk 
3 T. butter 
%4 cup sugar 
Pinch salt 
Cook until it begins to coat on 
spoon. Beat egg whites and stir in 
while hot. Set aside to cool. Add 1 
cup cream whipped and 1 t. vanilla. 
Place in tray and put in refrigerator 
to freeze. 
Mrs. W. E. Sale 
Ronda Club 


‘VANILLA ICE CREAM 
2-3 cup sweetened condensed milk 
‘1% t. vanilla % cup water 
1 cup whipping cream 
Set refrigerator control at coldest 
point. Mix milk, water and vanilla. 
Chill. Whip cream to custard-like 
- consistency. Fold into chilled mixture. 
Place in freezer tray and cover with 
waxed paper. Freeze until half frozen. 
Scrape from freezing tray, Beat un- 
til smooth, but not melted. Cover with 
waxed paper and replace in freezing 
until frozen. 
Mrs. Bob D. Church 
Cricket Club 


STRAWBERRY MALLOW 

20 marshmallows 
1 cup fresh strawberries 
1 T. orange juice 
1% cup water 
1% cup sugar 
1 cup whipping cream 

Mix orange juice with strawberries 
and sugar; let stand thirty minutes. 
Steam the marshmallows and water 
over hot water until marshmalows are 
dissolved. Remove from heat, add 
the berry mixture. Cool. When cold 
and slightly stiffened, carefully fold 
in whipped cream. Pour into freezing 
tray, set temperature control to cold- 
est and freeze until firm without stir- 
ring. Any fruit or berries can be 
substituted for strawberries. 

Mrs. T. W. Ferguson 
Ferguson Club 





REFRIGERATOR ICE CREAM 
1 quart milk 
1-8 cup flour 
2 cups sugar 
1-8 t. salt 
Mix sugar, flour and salt thoroughly. 
Seald milk and add to milk dry mix- 
ture. Cook until thickened over hot 
water or in double water. Stir cons- 
tantly. Chill in food compartment. 
Makes 5 cups of ice cream. 
Mrs. Ralph Swanson 
Boomer Club 





APRICOT OR PRUNE WHIP 
14% cups unsweetened apricot or prune 
pulp 
1-8 t. salt 
3 egg whites 
114% T. lemon juice 
1-8 cup sugar 
Chopped nuts 
Mix pulp, lemon juice and salt to- 
gether. Beat sugar into egg whites, 
fold in fruit mixture and serve gar- 
nished with chopped nuts. If desired 
this mixture may be piled into a but- 
tered baking dish and baked at 275 F. 
30 or 45 minutes. 
Mrs. Troy Redding 
Clingman Club 


SCALLOPED PEACHES 


1% cups peaches 
Dash nutmeg 
Buttered bread crumbs 
Whipped cream 

3 T. brown sugar 
Dash salt 


3 T. water 
~ Put a layer of crumbs in bottom of 


a baking dish, cover with peaches 
which have been peeled and sliced and 
sprinkled with sugar, nutmeg and salt. 
Cover with buttered crumbs. Add an- 
other layer of peaches. Sprinkle with 
water. Cover with remaining crumbs 
and bake for 40 minutes at 350 F. 
Cover at first to prevent browning too 
fast. Serve with peach syrup or whip- 
ped cream. 

Mrs. Roy Jones 
Ferguson Club 
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BANK OF NORTH WILKESBORO 


NORTH WILKESBORO, N. C. 
Largest Unit Bank in This Section of the State 


Established 1892 ‘Resources Over 9,000,000.00 


INGREDIENTS 
For A Satisfactory Banking Relationship 
YOU WANT TO KNOW that your bank is carefully and 
soundly managed; that it is organized to provide every 


facility of modern banking; that its officers are glad to 
give their personal attention to your requirements. 


We believe you will find satisfaction in the efficiency of 
our Service, and in our cordial readiness to be helpful. 


J. R. HTX, President 


R. G. FINLEY, Vice-President 


W. D. HALFACRE, Exec. Vice-Pres. J.T. BRAME, Ass’t Cashier 
R. W. GWYN, Cashier J. G. McNEIL, Ass’t Cashier 
W. W. STARR, Ass’t Cashier W. B. GWYN, Ass’t Cashier 


Member Federal Deposit Insurance Corporation 
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PRUNE WHIP 
2 unbeaten egg whites 
1% cup sugar 
1 cup fruit pulp 
2 t. lemon juice 
Mix all ingredients and beat until 

very light and fluffy. Either apples, 
apricots, pineapple or crushed bananas 
make excellent whips. Pile whip light- 
ly in individual dishes and serve cold 
with whipped cream. 

Peggy Henderson 

Roaring River Club 


VANILLA ICE CREAM 

2 cups milk 
1 cup sugar 
1 tablespoon flour 
4 teaspoon salt 
4 egg yolks slightly beaten en three 

whole egeg's) 
2 teaspoons vanilla 
1 pint light cream 

Seald milk in double boiler; grad- 
ually add mixture of sugar, salt, and 
flour and cook 5 minutes, stirring 
constantly. Stir in small amount into 
egg yolks, then return this to mixture 
in double boiler and cook 2 minutes, 
stirring constantly. Chill. Add vanilla 
and cream and freeze in turn freezer 
or refrigerator. 

Mrs. B. M. Pardue 
Moravian Falls Club 


, CREAM PUFFS 

% cup shortening 
1 cup flour 
ietesalt 
1 cup boiling water or milk 
4 eggs 

Add shortening to water and bring 
to a boil. Add flour all at once and 
stir vigorously until ball forms in 
center of pan. Cool slightly. Add un- 
beaten eggs one at a time, beating af- 
ter each addition. Mixture should be 
very stiff. Shape on oiled cookie sheet 
by dropping from spoon. Bake 15 min- 
utes in hot oven. Reduce heat and bake 
30 minutes. 

Mrs. Grace Whittington 
~ Lewis Fork Club 





SCOTCH FANCIES 
1 cup rolled oats 
2 t. butter 
1-3 t. salt 
% cup sugar 
1 egg 
Y% t. vanilla 
Beat egg; cream with sugar. Add 
melted butter, oats, and vanilla. os 
from the tip of a spoon onto a greased 
pan or cooky sheet and bake until 
brown in a moderate oven, Are soft 
when hot but when cold are crisp. 
Mrs. Edna Thompson 
Pleasant Ridge Club 


LEMON JELLO DESSERT 
1 pack lemon jello 
Juice of 1 lemon 
Ye teasalt 
1 can chilled milk 
Y% cup sugar 
Whip milk, add sugar and jello 


which has begun to jell. Add salt, 
lemon juice. Line dish with graham 
eracker crumbs. Place mixture on 


crumbs and place in refrigerator until 
it is to be served. 
Mrs. J. H. Eudaily 
Millers Creek Club 


PEACHES AND CREAM 
SANDWICHES 

Bake a sponge cake about 1% 
inches thick and cut the size of re- 
frigerator tray. Split cake lengthwise. 
Fit 2 strips waxed paper into tray—l 
lengthwise, 1 crosswise. Let ends ex- 
tend beyond edge of tray as tabs to 
lift out the ice cream sandwich. Spread 
1 qt. vanilla ice cream evenly over bot- 
tom cake layer in tray. Work quickly 
so ice cream won’t melt, Add top 
cake slice. Place in freezing com- 
partment of refrigerator, control at 
coldest setting. Chill 3 hours. Slice 
4 large ripe peaches and sweeten to 
taste for topping. Lift frozen sand- 
wich out of tray by waxed paper tabs; 
slice in 6 servings. Top with sweet- 
ened peach slices and more ice cream. 

Mrs. Dick Thompson 
Cricket Club 
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DELICIOUS AND REFRESHING 
COCA-COLA BOTTLING COMPANY 


Phone 32 
North Wilkesboro, N, C. 
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BAKED APPLES 
6 tart apples 
1 cup sugar ~ 
4 'T, butter 
1% t. nutmeg 
Wash apples. Peel, core and quar- 

ter. Place in a baking pan. Combine 
sugar and nutmeg and sprinkle on top 
of apples. Dot with butter. Bake in 
a slow oven until tender. 

Mrs. F. C. Johnson 

Mountain View Club 


PINEAPPLE-MALLOW DESSERT 
Melt 1 lb. marshmallows in 1 cup 
of pineapple juice in top of double 
boiler. Chill thoroughly and add 1 
pint of whipped cream. Crush 20 
graham crackers. Add 1-3 cup melted 










butter. Sprinkle half of the mixture 


on bottom of shallow pan. 
the marshmallow mixture 
and cover with remaining 
crumb mixture. Place in yefri, 
This may be made the d : 
to be used. 


1%4 cups flour 
2 larsugar 
% t. vanilla 
% cup shortening 
4 T. cocoa 
Ice water to make stiff pastry 

Roll and cut round; place in muffin 
pan and bake in hot oven about 450 F. 
Before serving put fruit cocktail or 
any mixed fruits and nuts on top of 
tarts. Garnish with whipped cream or 
cream cheese. 
Mrs. W. P. Bumgarner 
Millers Creek Club 





BAKED APPLES 
Pare tart apples and cut into quar- 

ters to make 2 quarts. Place the apples 
in a well greased baking dish. Add 
just enough water to keep apples from 
sticking. Cook slowly until tender. 
Remove the cover and spread on the 
following: 1 cup brown sugar, 2 T. 
flour. Use enough butter to mix sugar 
and flour until mealy. Spread on top 
of apples and bake in hot oven until a 
golden brown. Pears may be baked 
in the same way. 

Mrs. J. P. Pardue 

Roaring River Club 


APPLE GOODY 

3 cups diced apples 
1 t. cinnamon 
% t. soda 
34 cup oatmeal 
% cup butter 
‘2 to 1 cup sugar 
1 t. baking powder 
*4 cup brown or white sugar 
% eup flour 
% to % cup water 

Mix together the apples, sugar, and 


- cinnamon and spread in a casserole or 


baking dish. Sift together the flour, 
baking powder and soda. Add oat- 
meal. Add melted butter and water. 
Use enough water to make the mix- 
ture pour. Pour the mixture over the 
apples and cook in moderate oven for 
20 minutes. Whipped cream or hard 
sauce may be served with this dessert. 


PLAIN ICE CREAM 

2 cups thin cream 

1% t. any flavoring 

6 T. sugar 

Few grains salt 

Combine ingredients. Stir until su- 

gar is dissolved. Freeze. 4 servings. 
Mrs. Charlie Warren 
Cricket Club 
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THE JEWEL BOX 


Your Friendly Jeweler 
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$ Your Patronage Will Be Sincerely Appreciated 
NEXT TO LIBERTY THEATRE 


Phone 717 
NORTH WILKESBORO, N. C. 
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ICINGS, FILLINGS AND SAUCES 


Toppings are tops with us, be it for cake, pudding or pies, 


Attractive to our taste buds and also to our eyes. 





BUTTERSCOTCH FILLING 


1% cups brown sugar 
1% cups milk 
1% cups granulated sugar 
2 T. butter | 

Combine sugar and milk. Bring to 
a boil while stirring constantly. Cook 
without stirring until a small amount 
of the syrup will form a soft ball 


when dropped in cold water. Cool to 
lukewarm. Add butter. Beat until 
creamy. Spread on cake. 


Mrs, Atwell Gernian™ 
9 Boomer Club 4 


CHOCOLATE BUTTER FR Rt 
4 T. butter : 
1% t. vanilla { 
1% squares chocolate or/é 
2 cups sifted confection 
Dash of salt eee 
Cream* “A 

Cream butter un 
gradually. Add _ chocolate 
- Use enough *cream 6 meri sufficient 
to spread. Flavor with vanilla. 

' Mrs. Hoyle Anthony 
Roaring River Club 


CHOCOLATE FROSTING 

4 oz. unsweetened chocolate, grated 
1% cups powdered sugar 
tela tat 
1% cups milk 
1 t. vanilla 
Salt 

Cook chocolate, milk, and sugar to- 
gether, stirring constantly until sugar 
is dissolved. Then stir only enough to 
prevent burning. Cook to the soft ball 


stage. Add vanilla, fat, and a few 
grains salt. Beat to proper consis- 
tency. 


Mrs. Grace Whittington 
Lewis Fork Club 

















with ol, 


ITALIAN CAKE FILLING 
3 cups white sugar 
1 cup sweet milk 
% cup butter 
4 T. white syrup 
Ta tecoda 
it. vanilla 
Let sugar, syrup, milk and soda boil 
until it forms a soft firm ball in cold 
water. Remove from fire and add 
butter and vanilla and let stand five 
minutes. Beat until creamy and spread 
on cake quickly. 
Mrs. John Andrews 
Boomer Club 


AY COCOANUT CAKE 
FILLING 

i’, cups sugar 

/, cup water 


rapid bod 






~-% cup syrup 


2 egg whites 

Boil sugar, water, and syrup until 
spins a thread when lifted from the 
pan. Slowly pour into stiffly beaten 
egg whites. Beat until thick enough 
to spread on cool cake. Add 1 t. va- 
nilla. Either stir in the filling the de- 
sired amount of cocoanut or sprinkle 
on top and sides of cake. 

Mrs. Allie McGlammery 
Millers Creek Club 


MERINGUE 
2 egg whites 
2 T. sugar 
Few grains salt 
¥ t. vanilla flavoring 
Beat egg whites with beater until 
stiff but not dry. Add salt. Carefully 
fold in sugar and flavoring. Pile 
lightly on pie. Bake in slow oven 
(325 F.) 20 minutes. 
Mary E. Taylor 
Extension Secretary 
to Home Agents 
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INSURANCE SERVICE AND CREDIT 
CORPORATION 
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CARAMEL CAKE ICING 
2% cups brown sugar 
2 T. butter 
1% cup sweet milk 
Dash baking powder 
Mix all ingredients together and let 
boil until forms a soft ball in cold 
water. Beat until cool. Spread. 
Mrs. Quincy Whittington 
Fairplains Club 


FILLING FOR COCOANUT CAKE 
1 cup sweet milk 
1% cups sugar 
Blend milk and sugar. Boil in double 
boiler until smooth and creamy. Pour 
this mixture over two stiffly beaten 
egg whites. Spread on cake while hot. 
Sprinkle cocoanut on each layer, on 
sides and on top of cake. 
Mrs. Nora Eller’ 
Purlear Club}, © 


etn 











WHITE ICING 
2 cups sugar 
2-3 cup water 
1-3:-t. salt 

2 egg whites ) 
i t-8sbevine eae 
2 T. orr~ trice whick — 






mand vil 


Cook sugal’ Stat ear 
until it forms a hard ball in cold wa- 
ter. Beat egg whites. Add to egg 


whites 2 T. sugar and 1-8 t. salt. Mix 
with syrup mixture. Should this mix- 
ture be too hard to spread well, add 2 
T. water. 
Mrs. Claude R. Johnson 
Mountain View Club 


BOILED ICING 
1% cups sugar % cup water 
2 egg whites Teteevani tia 
Cook sugar and water together stir- 
ring until the sugar is dissolved. Boil, 
without stirring, until syrup forms a 
soft ball when tested in cold water. 
Pour over the stiffly beaten egg whites 
and beat constantly until the mixture 
holds its shape. When cool, add vanilla 
and spread on cooled cake. 
Mrs. Annie Church 
Millers Creek Club 


EASY CHOCOLATE FROSTING 
Melt 3 or 4 squares unsweetened 
chocolate and 3 T. butter or vegetable 
shortening over hot water. Measure 3 
cups sifted confectioners sugar and 
ACdnieS ot. Saltsviil aantikeand. 1) t.ova- 
nilla; blend. Add hot chocolate mix- 
ture and mix well. Let stand, stirring 
occasionally until of right consistency 
to spread. If necessary, place in bow! 
of cold water. 
Mrs. C. H. M. Tulbert 
Millers Creek Club 
SEVEN MINUTE FROSTING 
2 egg whites unbeaten 
iti venillas 
1% t. light corn syrup 
1% cups sugar 
5 T. cold water 
Put egg whites, sugar, water, and 
/ corn syrup in upper part of double 









boilers ‘teat with rotary egg beater 
until the “sighly mixed. Place over 
_ rapid boii: water. Beat constantly 
with erg “ster and cook 7 minutes or 


Q until fre at: 1o will stand in peaks. Re- 


‘fmove fro; fire. Add vanilla and beat 
until thick enough to spread. Makes 


fe ~ ‘enough frosting to cover tops and 


sides of two 9-inch layers. 
Mrs. Monroe Faw 
Millers Creek Club 


FUDGE FROSTING 
2 cups sugar 
2 'T. corn syrup 
2 T. butter 
2 oz. chocolate 
% cup milk 
1 T. vanilla 
Cook sugar, chocolate, corn syrup 
and milk until syrup forms a ball 
when dropped into cold water. Remove 
syrup from fire, add butter and place 
sauce pan in cold water. When icing 
is lukewarm add vanilla and beat the 
icing until creamy. If icing hardens 
too rapidly, add a few drops of hot 
water or place saucepan In warm Wwa- 
ter. 
Mrs. Edd Bumgarner 
Cricket Club 
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WHOLESALE GROCERIES 


AND FEEDS 
P. O. Box 264 Phone 69 
A Street 
North Wilkesboro, N. C. 
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SNOW FROSTING 
Combine in top of small double 
boiler 1 unbeaten egg white, % cup 
sugar, dash of salt, 3 T. water and % 
t. light corn syrup. Mix with rotary 
egg beater. Place over rapidly boiling 
water. Beat constantly with rotary 
egg beater and cook 4 minutes or until 
frosting will stand in peaks. Remove 
from boiling water and add % t. 
vanilla. 
Mrs. N. C. Craven 
Pores Knob Club 


PENNY SAVING FROSTING 
Papen mixing bowl 2 T. butter. 
Blend in gradually 1 cup powdered 
sugar, 1-3 cup flour. Stir in slowly 3% 
T. milk. Add % t. vanilla. Beat until 
smooth and creamy. Sufficient amount 
for spreading tops and sides of 1 cake. 
Mrs. J. H. Eudaily 

Millers Creek Club 








BLACKBERRY SAUC yi 
14% cups berry juice pe 


3 L. butter ‘ sal | 
Ye cup sugar > a a 
Mix sugar, flour, butter. Pour over. 


the berry juice which has been heated. 
Boil until thick. Serve with fruit pud- 
dings. ee 
Mrs. Hoyle Anthony 
Roaring River Cub 


CARAMEL SAUCE 

4 T. butter 

1 t. vinegar 

1 cup brown sugar 

Melt and add 1-3 cup cream and let 

come te a boil. 
Mrs. Ralph Taylor 
Mountain View Club 





CREAMY HARDSAUCE 

% cup butter 

1% cup thick cream, whipped 

1 cup powdered sugar 

1 t. vanilla 

Cream butter well. Add sugar and 

enough cream to pour. Add vanilla. 
Mrs. I. M. Sparks 
Ronda Club 








ICING SUGGESTIONS 


1. Cool cakes thoroughly before 
frosting; brush all loose crumbs away. 

2. In frosting a layer cake, spread 
frosting smoothly on one layer at a 
time. Frost the first layer, then put 
on the second layer, placing it care- 
fully so that the edges are even and 
the cake uniform in height. 

3. To frost the outside of the cake, 
first smooth the frosting on the sides 
—spread it deftly over the top edge 
and down around the sides in sweep- 
ing strokes. Pile the remaining frost- 
ing in center top of the cake and spread 
lightly out to the edges. Swirl the 
frosting attractively with the back of 
a spoon or with a spatula. 

4, Learn to work quickly and make 
every stroke count. Let the frosting 
appear natural and _ irregular—not 
fussily smoothed. Garnishes, such as 
nuts, raisins, bits of fruits, cocoanut, 
and candies should be arranged care- 
fully. 

5. For novel decorations, keep the 
design simple and let it follow the 
shape of the cake. Borders and fes- 
toons are easy to make after a little 
practice. Flower motifs may be ar- 
ranged at intervals of thirds, fifths, or 
sevenths around the cake if it is cir- 
cular, or in the corners if it is square. 
To tint frostings, use only pastel 
shades. 


ICING FOR $100.00 WALDORF 
ASTORIA CHOCOLATE CAKE 


1% cup butter 
1 egg well beaten 
1 t. vanilla 
1% cup nuts 
2 squares chocolate 
11% cups powdered sugar 
1 t. lemon juice 
Melt butter and add chocolate; add 
egg well beaten then stir in sugar. 
Add vanilla, lemon juice and nuts and 
beat until smooth. 
Mrs. W, P. Bumgarner 
Millers Creek Club 
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CARAMEL FUDGE FROSTING 
1% cups brown sugar 
1 cup milk 
% cup granulated sugar 
2 T. butter 
Boil sugar and milk until it forms a 
soft ball in cold water. Remove from 
fire and add butter. Beat until thick 
and creamy enough for two 9-inch lay- 
ers. : 
Mrs. D. E. Turner 
Cricket Club 
CHOCOLATE FROSTING 
Melt 4 squares bakers unsweetened 
chocolate and 2-3 stick of butter over 
hot water. Add to this 3 cups sifted 
confectioners sugar, 1-8 t. salt, 7 T. 


milk, 1 t. vanilla. Blend and let stand 
until cool and right consistency to 
spread, If it seems a little too thin, 
add a little more sugar. 

Mrs. Annie H. Greene 

Home Demonstration Agent 


PRALINE TOPPING 

14 cup brown sugar 

1-3 cup chopped nut meats 

1 'T. water 

ZU StrOUr: 

2 T. melted butter 

Mix together ingredients. Spread 

over cake in pan. Place in moderate 

oven (350 F.) and bake 5 minutes. 
Mrs. Vernon Dyer 
Lewis Fork Club 


ONE-DISH DINNER RECIPES 


When it seems there’s nothing left to cook 
And for variety you wish, 

Just glanee into this recipe book 

And try a “dinner in a dish.” 


DINNER-IN-A-DISH 


AD atat 
2 green peppers, diced 
1% t salt 2 eggs 


4 medium tomatoes sliced 
1 medium onion, chopped 
1 lb. hamburger % t. pepper 
2 cups fresh cut corn 
1% cup dry bread crumbs 

Put fat in skillet and lightly fry pep- 
pers and onion for 3 minutes. Add 
meat and blend thoroughly. Add seas- 
oning. Remove from heat. Stir in 
eggs and mix well. Put 1 cup of corn 
in baking dish, then half the meat mix- 
ture, then a layer of sliced tomatoes, 


then another layer of corn, meat and 
Cover with crumbs. Dot 


tomatoes. 
generously with bits of pure Tate 
Bake in moderately hot oven for 35 
minutes. Mrs. A. S. Clark 
Millers Creek Club 





HAM AND PINEAPPLE DINNER 
In the bottom of a deep baking dish 

place 1 inch thick slices of sweet po- 

tato. On potatoes place slices of ham, 


either smoked or cured. On ham 
place slices of pineapples and on pine- 
apples place % tart apple. Pour in 1 
cup pineapple juice and cover. Bake 
in moderate oven for 1 hour. Remove 
cover and top with marshmallows and 
brown. 

Mrs. Grady A. Dimmeitte 

Ronda Club 





SHEPHERD’S PIE 
2 cups tomatoes 
2 cups canned meat 
1 onion 
2 cups mashed potatoes 
Ie Patat 
Salt, pepper to taste 
Melt fat. Add sliced onions and 
brown lightly. Add meat, tomatoes, 
salt and pepper. Simmer for 10 min- 
utes. Line a greased baking dish with 
mashed potatoes. Add layer of meat 
and vegetable mixture and cover with 
mashed potatoes. Bake for 30 min- 
utes in a moderate oven or until brown. 
Mrs. James C. Henderson 
Roaring River Club 
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CARLTON’S HARDWARE 


Wholesale and Retail Distributors of Standardized Hardware Since 1916 
Serving Northwestern North Carolina for thirty years we have striven to 
merit the confidence of our customers with such standardized lines as: 
SHERWIN-WILLIAMS PAINTS—VULCAN FARM TOOLS—SIMONDS 
SAWS—DISSTON HAND SAWS—STANLEY TOOLS—PRESTO PRES- 
SURE COOKERS — MASTER PADLOCKS — WESTCLOX WATCHES 
AND CLOCKS—D. & M. SPORTING GOODS—WINCHESTER GUNS— 
REMINGTON AMMUINTION AND GUNS — EVEREADY FLASH- 
LIGHTS — PRISCILLA ALUMINUMWARE—KELLY AXES — TRIMZ- ¢ 
READY PASTED WALL PAPER and DIETZ LANTERNS 3 

North Wilkesboro, N. C. & 
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DAVIS & COMPANY 
906 A STREET aoc © WILKESBORO, N. C. 


WE DELIVER 
Fancy and Staple Groceries 


Fresh Meats 
JOHN W. HALL, Mer. 
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GULF SERVICE STATION 
HAYS, N. C. 
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MEATS AND MEAT SUBSTITUTES 


Jack Spratt could eat no fat, 

His wife could eat no lean, 

But if they had used these recipes,, 
They’d have licked the platter clean. 





SALMON LOAF 
To 2 cups flaked salmon (leave the 
bones in for more calcium) add 2 
beaten eggs, % cup chopped celery, 
1% cups milk, 1 t. grated onion, 1 t. 
worcestershire sauce, and 1% t. salt. 
Mix in 1 cup fine cracker crumbs. Put 
into well-greased baking dish. Bake in 
moderate oven (350 F.) about 30 min- 
utes or until firm and brown. Turn out 
on a platter. You may pour a white 
cream sauce over it and sprinkle with 
sliced stuffed olives if desired. Serves 
eight. 
Mrs. Callie Wood 
Mountain View Club 


FRIED CHICKEN WITH EGG 
CRUMB COATING 
For each chicken use one beaten 
ege to which 2 T. water has been 
added, 1 cup dry crumbs and. % t. salt. 
Wash chicken; roll in salted crumbs, 
dip in egg mixture, roll in crumbs. 
Brown evenly in hot fat. Cook 35-45 
minutes turning frequently. 
Mrs. H. M. Broyhill 
Pores Knob Club 


DEAL’S MEAT LOAF 


114 Ib. beef chuck, ground 
14 cup onion, chopped 
1 cup uncooked oats 
242 t. salt 
1 t. mustard 
14 lb. ground pork 
34 cup catsup 1% t. pepper 
1 well beaten egg 1 cup water 
Combine all ingredients in order 
listed and mix well. Pack firmly into 
loaf pan. Bake in medium hot oven for 
1 hour. Slice hot or cold. 
Mrs. Claude Deal 
Fairplains Club 


GELATIN MEAT LOAF 


1 T. plain gelatin 
1% cups meat stock 
1 t. salt 
% t. onion juice 
% cup sweet pickle relish 
1 hard cooked egg 
1% cup cold water 
2 T. lemon juice 
2 cups ground cooked veal, beef or 

pork 
2 T. chopped pimientos 
% cup chopped celery 

Soak gelatin in cold water, then dis- 
solve in boiling meat stock. Add lemon 
juice and salt. Cool and when mixture 
starts to jell, add ground cooked meat. 
Add onion juice and chopped pimien- 
tos, pickle relish and chopped celery. 
Rinse loaf pan in cold water. Slice 
hard cooked egg and arrange slices on 
bottom of pan. Pour a little of the 
meat mixture over the egg slices and 
allow to harden. Add remaining mix- 
ture. Let set in refrigerator. Serves 
6 to 8. 

Mrs, Clinard Johnson 
Ferguson Club 


CORNED BEEF 


2 cups corned beef 
1 onion, ground 
3 cups cold, ground, boiled potatoes 
Salt, pepper 
Combine beef, potatoes and season- 
ings. Moisten with milk or cream. 
Put in hot frying pan in which drip- 
pings have been melted. Spread evenly 
over skillet. Place over low heat and 
continue cooking until hash is slightly 
browned on bottom of skillet. 
Mrs. Kenneth Broyhill 
Pores Knob Club 
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MEAT ROLL 
2 cups flour 
4 t. baking powder 
1% cups left over meats 
4 T. shortening 
ity salt 
Left over gravy or white sauce 
Make biscuit dough of the flour, 
baking powder, shortening, and salt. 
Roll to % inch thickness. Spread with 
ground leftover meat which has been 
well seasoned and moistened with left 
over gravy. Roll like a-jelly roll and 
cut with sharp knife placing individual 
portions in baking dish. Brush with 
melted butter and bake for 20 minutes 
at 425 F. Serve with tomato sauce. 
Mrs. Roy Jones 
Ferguson Club 


SCALLOPED CHICKEN 

4 cups cooked chicken, bones removed 
1 cup soft bread crumbs 
OD SAlt 
2 cups chicken stock 
1 cup chopped celery 
2 T. minced parsley 
4 beaten eggs 
2 T. butter 

Cut chicken in large cubes. Place 
in baking dish with alternate layers of 
celery, crumbs and parsley. Add salt 
and eggs to chicken stock. Mix thor- 
oughly and pour over chicken. Dot 
with butter.) Place in pressure cooker. 
Add 2 cups water to bottom of cooker. 
Place baking dish on rack and cover 
with wax paper. Cook 10 minutes at 
15 pound pressure. 

Mrs. J. M. Ferguson 
Ferguson Club 





CHICKEN DRESSING 
If the gravy from baked hen is too 
rich, add water. Cut up giblets of the 
chicken (liver, gizzard, etc.) add salt, 
pepper and sage to taste. Thicken 
with cold biscuits and cold corn bread 
(1-3 biscuit and 2-3 corn bread.) Make 
into cakes and bake to a light brown. 
(Use 1 pint of liquid.) 
Mrs. Ralph Swanson 
Boomer Club 


CHILI 
1 lb. hamburger meat 
1 qt. tomato puree 
3 small onions, diced 
2 T. chili powder 
Cook meat and onions until well 
done. Add puree and chili powder. 
Serve hot. Mrs, Ralph Taylor 
Mountain View Club 


SMOTHERED STEAK 
2 or 8 lbs, round steak 
Te teesalt % cup flour 
1% t. pepper 
Mix flour, salt'and pepper. With the 
edge of a heavy saucer, pound the 
mixture into the steak until all the 
flour is absorbed. Brown the steak 
slowly in hot lard. Add one cup hot 
water and arrange one and one-half 
cups sliced onions on top of steak. 
Cover and simmer two or three hours 
or until tender. During the last hour, 
cook whole potatoes around the steak. 
Make gravy from pan drippings. 
Mrs. Aaron Brooks 
Fairplains Club 


MEAT TURNOVERS 

1-3 cup shortening 
1% cups milk 
2 cups cooked pork, beef, or lamb», 

diced 
Pastry 
1-3 cup flour 
2 t. grated onion 
1% t. worcestershire sauce 

Make a sauce of shortening, flour 
and milk. Add onion, meat and sauce. 
Set aside to cool. Make a pastry and 
divide into 6 equal portions; roll out 
thin. Cut each into a 6 inch circle 
using a saucer or salad plate as a 
guide. Place about % cup of meat 
mixture on center of one half of circle. 
Cut openings in the other half for 
steam escape. Moisten edges and fold 
over the meat, pressing edges together 
with tines of fork. Brush the top 
with milk, bake in a hot oven 425 Ait 
about 25 minutes. Serves 6. 

Mrs. Clate Duncan 
Fairplains Club 
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CHICKEN CROQUETTES 


aber Let 
ete Salt 
1 cup chicken soup or milk 
1 T. chopped pimiento 
1 egg slightly beaten with 1 T. water 
ala Lour 
1% t. pepper 
2 cups cooked chicken, diced 
1 cup finely chopped bread crumbs 

Melt fat in sauce pan, add flour, 
salt, pepper, and blend. . Add chicken 
soup or milk and cook until smooth. 
Stir constantly. Remove from heat. 
Add chicken and pimiento and blend 
well. Shape into small biscuits with 
hands. Chill until stiff. Roll cro- 
quettes in bread erumbs and beaten 
eggs. Fry in hot fat until golden 
brown. Drain on absorbent paper. 
Serves 8. 

Mrs. John Andrews 
Boomer Club 


; ITALIAN SPHAGETTI 
3 T. shortening 
1 medium size onion 
14 box sphagetti 
14 cup tomato paste 
% |b, hamburger or ground steak 
1 medium size sweet pepper 
1 lb. cheese (grated) 

Boil sphagetti in plenty of salted 
water until tender. In frying pan 
place the fat and heat finely chopped 
onion and pepper and cook in the fat 
for 2 or 3 minutes. Add hamburger 
and cook for about 10 minutes stirring 
often to cook evenly. Drain and add 
sphagetti. Add grated cheese anid to- 
mato paste. Reduce heat to low and 
cook for 10 minutes. Serves 6 to 8. 
This is ideal for outdoor suppers. 

Mrs. Grady A. Dimmette 
Ronda Club 


FRIED CHICKEN 
Dip chicken in beaten egg. Sprinkle 


with grated cheese and black pepper. — 


Fry until tender and golden brown. 
Mrs. N. C. Craven 
Pores Knob Club 





MEAT LOAF 

% lb. ground hamburger steak 
% lb. pork sausage 

Mix well. Add 1 cup bread crumbs 
and 2 beaten eggs. Melt about 5 T. 
butter and mix with meat. Add enough 
salt for eggs. Put about % pt. toma- 
toes into this mixture. Save remain- 
der of the pint of tomatoes to go on 
top of loaf when about half done. 
Mold into loaf and put into greased 
pan. Bake in moderate oven about 45 
minutes. Mrs. J. G. Shepherd 

Ferguson Club 


SWEDISH HAM BALLS 

1 pound ground smoked ham 
2 cups bread crumbs 
1 cup milk 
1% cups vinegar 
1% cup water 
1% lbs. ground pork 
2 eggs, well beaten 
1% cups brown sugar 
1 t. dry mustard 

Combine brown sugar, vinegar, wa- 
ter and mustard. Stir until sugar is 
dissolved. Combine meat, crumbs, 
eggs, and milk. Mix thoroughly. Form 
in small balls. Place in casserole, Pour 
brown sugar mixture over meat balls. 
Bake in slow oven 1% hours. Baste 
frequently with sauce. 

Mrs. J. C. Johnson 
Abshers Club 


CHICKEN AND RICE LOAF 

2 cups cooked rice 

1% cups diced chicken 

1 cup peas 

2 eggs” 

1% cup milk 

Dash salt and pepper 

Combine thoroughly the rice, chick- 

en and peas. Beat eggs. Add milk 

and seasoning. Pour over the mixture 

and blend thoroughly. Pour in to a 

buttered pan. Place in a pan of water 

and bake in a moderately hot oven 

until egg mixture is set. Temperature, 

375 F. Time 40 minutes. 6 servings. 
Mrs. J. C. Shepherd 
Ferguson Club 











PLOY SOG SHOSGHSH9OSOHOOOOY 





80 HOME DEMONSTRATION CLUB COOK BOOK 
SA SAAD date tin nr told « 
3 
3 
e 
R. & 0. GROCERY COMPANY 
, 
STAPLE AND FANCY GROCERIES 3 
¢ 
—DELIVERY SERVICE— é 
¢ 
Telephone 175 : 
' @ 
e 
SA POCO OITOFTUOPEC LSS re pee o erry 
SOARS ANAS eRe eO OD DADDD DRM D ADL Dini Dh Rip EL LD ORAL, 
$ PLUMBING AND ELECTRICAL REPAIRS ; 
AND SERVICE _ : 
; MYERS WATER SYSTEMS 
{ ANDERSON ELECTRIC COMPANY 3 
SZ 
3 Telephone 630 : 
WILKESBORO, NORTH CAROLINA $ 


: 3 
3 
zi 
: 3 
E95 
3 
i 
$j 
i 
; 
; 
ey 
d 


as 





RESLEY E. BROWN 


Manufacturer 
; High Grade Building Materials 
3 Our Workmanship the Best That Can Be Had 
LUMBER FOR EVERY PURPOSE 
: Phone 236 North Wilkesboro, N. C. 


— 


HOME DEMONSTRATION CLUB COOK BOOK 81 





GRANDMOTHER’S CHICKEN PIE 
4 or 5 lb. chicken 
1-3 t. sage 
1 cup cooked rice (if desired) 
Rich biscuit dough 
1 t. black pepper 
PSE EAN 
% cup butter 
2 or 38 cups chicken stock 

Cook chicken until tender, add salt. 
Roll dough as for any pie. Line bak- 
ing dish with dough. Remove bones 
from chicken. Place a layer of chicken 
in dish. Sprinkle with pepper and 
sage and dot with butter. Add % of 
chicken stock and rice, Cover with 
slices of dough; repeat using the re- 
maining chicken and _ ingredients. 
Cover with dough, using a little stock 
on top. Place in oven 450 F. and bake 
until nice and brown. Cover top of 
crust with stock when removed from 
oven. Makes a nice family meal. 

Mrs. J. M. Bentley 
Pores Knob Club 


BREADED PORK TENDERLOIN 

Take whole tenderloin and cut 
crossways in pieces two inches thick. 
Stand pieces on end and smash flat 
with flat of cleaver or hatchet to 
about % inch thick. Dip in egg then 
in cracker or bread crumbs and fry 
in fat as in frying chicken. Brown 


and then cook slowly until thoroughly . 


done. It will taste quite different from 

ordinary pork and makes a real com- 

pany dinner. Mrs. C. F. Bretholl — 
Moravian Falls Club 


SAUSAGE LOAF 
1 lb. sausage meat 
Pep eesalt 
% t. pepper 
1% cup top milk 
1 lb. beef, ground 
2-3 cup dry bread crumbs 
2 eggs beaten 
Mix all ingredients together and 
bake uncovered 1 hour in moderate 
oven. 
Mrs. Sallie Norman 
Pleasant Ridge Club 





HASH 
1 to 2 cups chopped meat 
tetesalt 
1 t. mixed onion or celery 
2 cups cubed potatoes 
4 t. pepper 
3 or 4 T. butter or cream, milk, water 
or stock to moisten 
Any available left-over meat may 
be used. Chop meat and potatoes. 
Melt fat in frying pan. Spread hash 
in evenly and cook slowly for 20 min- 
utes. Shake the pan occasionally to 
prevent sticking. The hash may be 
put in a buttered pan and baked in 
oven if desired. 
Mrs. Cora Welborn 
Pleasant Ridge Club 


PIGS IN BLANKETS 
1 lb. hamburger or sausage meat 
Salt to taste 
2 medium onions, chopped fine 
1 cup cooked rice 
14 t. pepper 
Mix all together and form in oblong 
balls. Take large size white cabbage 
leaves and wilt in hot water and roll 
hamburger mixture in each leaf. Place 
in baking dish. Pour over pigs 1 can 
tomato soup, bake until brown. Serves 
6 or more. Mrs. W. P. Bumgarner 
Millers Creek Club 


TOMATO HAMBURGERS 
2 Ibs. fresh hamburger mixed with: 
1 cup shredded or diced onions 
1 t. black pepper 


2¢Eesalt 
Make into small cakes and fry 


brown. Serve with this tomato sauce: 
1 qt. tomato juice 
2 'T. flour 
1% cup sugar 
Late salt 
1 T. butter 
Dash of pepper 
Cook all together for 10 minutes, 
stirring constantly. Remove from heat 
and pour over fried hamburgers. 
Serve at once. 
Mrs. Trealy Harrold 
Mulberry Club 
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CHICKEN PILEAU 

1 stewing hen 
Salt and pepper to taste 
3 or more cups rice 

Stew hen until tender. Remove 
chicken from bone and set aside. Wash 
rice and cook in stock. When almost 
done add the meats of the chicken. 
Stir as little as possible, Season to 
taste. Reduce heat and let steam until 
well done. Serve on large platter and 
garnish with pimiento strips and pars- 
ley. This is a typical southern dish 
and is delicious served with salad pick- 
les and olives, a light dessert and 
drink. A favorite for. picnics. If a 
smaller amount is desired, store chick- 
en and stock in refrigerator and use 
amount desired. A good fat hen will 
season from 3 to 4 cups rice nicely 

Mrs. Essa D. Shaw 
Ex-Acting Home Agent 





DRESSING FOR PORK OR 


POULTRY 
3 cups old bread crumbs 
CREE MG 1 t. sage 


1 t. celery seed 
% t. dry mustard 
1 cup old corn bread 
1-8 t. pepper 
2 T. chopped onion 
2 T. butter 
Hot broth to soften breads 
Place the breads in a mixing bowl. 
Pour over it enough hot broth to 
soften but not soggy. Add the addi- 
tional ingredients and mix well. Bake 
with the meat or in a separate pan in 
an oven. This makes enough dressing 
for a 8 or 4 pound roast or fowl. 
Mrs. Harry Green 
Clingman Club 


HAM PATTIES 
One pint of left over ham. Mix 
with bread crumbs moistened with 
sweet milk. Put in pan. Spread over 
each pattie beaten egg. Sprinkle top 
with cracker crumbs and bake until 
brown. A nice breakfast dish. 
Mrs. Harvey Church 
Ronda Club 





TASTY MEAT LOAF 
2 lbs. ground beef 


2 eggs 


% cup milk 
tot, save 
2 teesalt 
1% cup tomato catsup 
2 lbs. pork or sausage 
1 cup bread crumbs 
1 large onion 
% t. black pepper 
2 t. baking powder 
Combine meat and other ingredients, 
Place in pan and bake in moderate 
oven (350 F.) for 2 hours, basting oc- 
casionally with hot water to which a 
little butter has been added. Make a 
tomato gravy to eat with loaf. 
Mrs. Wiley Brooks 
Fairplains Club 


PORK MEAT LOAF 


1144 cups cooked rice or mashed po- 
tatoes 

1%, cup diced green pepper 

1 cup tomatoes 

1% t. pepper 

1 egg 

2 t. vinegar 

1 lb. fresh ground pork or 1 pt. canned 
pork sausage 

1%4 cup diced onion 

1 T. butter or cheese 

1% cups bread crumbs 

Salt to taste 
Mix together all ingredients and 

turn into baking dish. Make servings 

before baking if desited. Bake at 400 

F. until browned, about 30 minutes. 


Makes enough to serve 10 or 12. 


Mrs. J. P. Bentley 
Pores Knob Club 


CREAMED EGGS 
Shell and cut into halves 6 hard 

cooked eggs. Reheat in one cup of 
white sauce. Season with salt and 
pepper. Serve on toast. Garnish with 
parsley if desired. 

Miss Beulah Ferguson 

Ferguson Club 
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BAKED EGGS 

Cheese 
1 cup cream 
Nutmeg or paprika 
8 eggs 
Salt, pepper 

Cover bottom of a well greased 
baking dish with thin slices of cheese, 
break eggs over cheese taking care 
not to break the yolk. Season with 
salt, pepper, nutmeg or paprika if de- 


sired. Pour cream over eggs and 


sprinkle with grated cheese. Set~dish 
in oven and bake for 15 minutes at 325 
F. Serve on dry toast. 
Mrs. Earle German 
Boomer Club 


SPANISH RICE 

1 cup ground meat 

1 chopped green pepper 

1 t. salt 

2 cups tomatoes 

2 chopped onions 

2a tat 

Yt. pepper 

2 cups boiled rice 

Cook onions and green peppers in 

hot fat until soft. Add other in- 

gredients and simmer. Serve hot. 
Mrs. Ethel Hayes 
Fairplains Club 


DELICIOUS MEAT LOAF 
2 Ib. chuck beef, ground. 
2% t. salt 
2 t. crushed sage 
1 onion minced 
1 cup tomato sauce 
1 egg, beaten 
1-8 t. pepper 
1% t. celery salt 
% green pepper, minced 
In a bowl blend all ingredients ex- 
cept tomato sauce. Add half of to- 
mato sauce. Pack into loaf pan. Pour 
rest of tomato sauce over top of loaf. 
Bake in moderate oven 350 F. 1 hour 
and 15 minutes or until well done. 
Serves 6 to 8. 
Mrs. Jack Wagoner 
Millers Creek Club 





MEAT BALLS AND NOODLES 
1 lb, ground beef 
1 t. worcestershire sauce 
ese 
Salt and pepper to taste 
1 medium onion, chopped 
Cracker or bread crumbs 
Mix all ingredients. Fry in fat un- 
til brown. Pour over meat balls 1 can 
mushroom soup. Add I cup water, 
When boiling add one and one hal? 
cups egg noodles and boil until noodles 
are tender. ‘Truly -delicious. 
Mrs. Roscoe Wood 
Mountain View Club 


CHEESE SOUFFLE 

4 T. butter 
14% cups milk 
Dash of cayenne 
6 eggs 
A eetiour 
1 tesalt 
% lb. sliced cheese 

Make a sauce with the butter, flour, 
milk and seasonings. When thickened 
and smooth remove from heat and add 
the sliced cheese. Stir until cheese is 
melted. Add the beaten egg yolks and 
mix well. Cool the mixture and slowly 
pour into the stiffly beaten egg whites. 
Mix carefully but thoroughly. Pour 
into a 2 quart casserole and bake 144 
hours in a slow oven (300 F.) Serve 
at, once. 

Eva German 
Boomer Club 





HAMBURGER SHORT CAKE 
Melt 2 T. fat in a skillet. Add 3 T. 
minced onion and % Ib. ground beef. 
Turn with a fork and brown until 
mixture sticks to bottom of pan. Pour 
in % cup hot water. Add 1 t. flour 
combined with 4 cup cold water and 
stir until slightly thickened. Add % 
cup chili sauce and 1 T. prepared 
mustard. Blend and heat thoroughly. 
Serve short cake fashion on toasted 
buns spread with butter or margarine. 
Serves 4. 
Mrs, Lester Glass 
Fairplains Club 
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C. & C. FURNITURE COMPANY 


“Complete Home Furnishings 


and Appliances” 
V, MILE WEST ON HIGHWAY 421 


Living-room Furniture made to order. 
Stop in and select the cover you like. 
We also repair and recover your old 
furniture. | 
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HAM LOAF 

% cup brown sugar 

1 1-8 cups pineapple, diced 
1 sweet pepper cut in strips 
1 lb. ground pork 

1-3 cup chopped onions 

2 beaten eggs 

2 T. pineapple syrup- 

25 whole cloves 

1% lbs. ground smoked ham 
%4 cups cracker crumbs 

1 t. spoon dry mustard © 

1 cup milk 


Heat sugar and pineapple syrup 


stirring until sugar is dissolved. Pour 
in greased loaf pan. Arrange cloves, 
pineapple cubes with side down. Place 
pepper strips with shiny side down to 
form leaves. Combine remaining in- 
gredients. Mix well. Press carefully 
but firmly over pineapple. Bake in 
moderate oven (350 F.) about 1% 
hours. Before serving replace green 
pepper leaves with fresh strips. Serves 
6 to 8. Mrs. Homer Carter 
Pleasant Ridge Club 


COTTAGE CHEESE 

Skim clabber milk free of cream as 
soon as soured. Heat slowly for 1 
hour. Do not get the milk too hot. 
Stir occasionally. Pour into a clean 
cotton bag or colander; let stand un- 
til it finishes dripping. To the curd 
from each gallon of milk add 1 cup of 
whipping cream, 1 t. salt, and dash 
pepper. Mix and put into refrigera- 
tor or any cool place. Serve on lettuce 
with tomatoes or olives and mayon- 
naise. Mrs. John Andrews 
} Boomer Club 





FRIED CHICKEN 
Roll in flour and put in hot grease, 
brown slowly and then turn, salt and 
pepper. After browning on one side 
turn and brown on the other side. Salt 
and pepper. Cover and cook slowly in 
or outside of stove. Once in a while 
steam with a little hot water. You 
will have good chicken when done. 
Margaret C. Morrison 
Assistant Home Agent 





BEEF LOAF 

1 lb. beef 

istasalt 

Pepper to taste 

%4 cup cracker crumbs 

4 lb. yellow cheese 

1 lb. pork 

2 eggs 

Juice of 1 lemon 

% cup sweet milk 

Make into loaf and bake 1 hour. 

Boil 3 onions and a half bottle of to- 

mato catsup. Pour over loaf 20 min- 

utes before removing from oven, 
Mrs. Earl Baker 
Cricket Club 


MACARONI AND CHEESE 
1% cups broken macaroni 
4 T. flour 
eta salt 
2 cups milk 
3 T. butter 
1 cup yellow cheese cut fine 
Blend butter, flour, and salt to a 
smooth paste. Add milk. Cook in 
double boiler, stirring constantly un- 
til thickens. Add cheese and stir until 
melted. Add cooked macaroni. Turn 
into baking dish and cook 10 minutes. 
Mrs. W. E. Snow 
Fairplains Club 


EVERYDAY MEAT LOAF 

2-3 cup dry bread crumbs 
11% pounds ground beef 
144 cup grated onions 
1-8 t. pepper 
1 cup milk 
2 slightly beaten eggs 
Het. Salt 
1% t. sage 

Soak bread crumbs in milk; add 
meat, onions, eggs, and seasoning. Mix 
well. Form in individual loaves and 
place in greased muffin pans. Cover 
meat loaves with piquant sauce. Bake 
in moderate oven 350 F. 45 minutes. 
Piquant Sauce: Combine 3 T. brown 
sugar, 4 cup catsup, %4 t. nutmeg and. 
1 t. dry mustard. 

Mrs. Richard F. Minton 
Cricket Club 
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GROCERIES AND FEEDS — 
GAS and OIL 


MORAVIAN FALLS, N. C. 
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SALMON OR TUNA LOAF 
1 Tablespoon lemon juice 
2 cups flaked salmon or tuna fish 
1 cup medium white sauce 
¥% cup rich milk 
¥ teaspoon salt 
1 beaten egg 
1% cup chopped celery 
1 cup dry bread crumbs 
Add lemon juice to salmon; add re- 
maining ingredients; mix well. Baked 
in greased baking dish: in moderate 
oven (350 degrees) until brown and 
set, about 30 minutes. Serves 6. 
Mrs. Lawrence Critcher 
Moravian Falls Club 





MEXICAN CHILLI 

1 can kidney beans 
1 large onion 
1 pt. can tomatoes 
1 pk. spaghetti 
Salt.and pepper to taste 
1 lb. ground beef 
1 large green pepper 
1 small can tomato soup 
2 T. chilli powder 
1 cup water 

Chop onion and pepper fine and 
brown in fat. Add tomatoes, tomato 
soup, beans, chilli powder and season- 


ings. Cook slowly 3 hours. Cook 
spaghetti in boiling water and drain. 
Add just before serving. 
Mrs. J. M. German 
Boomer Club 


MEAT LOAF 

4 slices dry bread crumbs 
1 cup warm milk 
2 beaten egg's 
14 cup minced onion 
1 lb. ground beef 
% lb. pork 
% lb. ground veal 
2 t. salt 
4 t. pepper 
1 T. salad oil 
1 cup chili sauce 
1 bouillon cube 
% cup hot water 

Soften bread in milk; add eg'e's, 
onion, meats, and seasonings. Mix 
thoroughly. Form in 8 inch square 
loaf in greased, 9 inch square pan. 
Spread with salad oil, then with chili 
sauce. Dissolve bouillon cube in wa- 
ter; pour around loaf. Bake in mod- 
erate oven 142 -to 2 hours basting 
every 15 minutes. Serves 6, 

Mrs. J. M. Nichols 
Cricket Club 


PICKLES, RELISHES AND PRESERVES 


“The best of households have their family jars.” 


BAR-B-Q RELISH 
1 pint pepper 
1 pint green tomatoes 
1% pt. onions 
% pint red ripe pimientos 
1 pint cucumbers 
1 pint ripe tomatoes 
1 pint cabbage 
1% pods of hot pepper 
Run all ingredients through food 

chopper. To this mixture add: 1 lb. 
sugar, 1 qt. vinegar, 1 T. celery seed, 
1% cup salt, 4 to % box ground mus- 
tard.. Boil 1 hour. Place in pint jars 
and seal while hot. 

Mrs. Ted Carpenter 

Roaring River Club 


PEPPER RELISH 


12 sweet peppers 
12 apples 
Salesalt 
12 onions 
1% cups sugiar 
2% pints vinegar 

Remove seeds from peppers, peel and 
core apples, peel onions and grind all 
together. Add hot pepper if desired. 
Cook 15 minutes after it begins to 
boil. Seal hot. Makes 3% quarts. 
Do not drain as juice is the savory 
part. 

Mrs. M. F, Bumgarner 


Millers Creek Club 
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CITY SALES COMPANY, Inc. 


Sales and Service 
FEDERAL TRUCKS, WILLYS CARS, 
PICK-UPS AND JEEPS 


Welding and Truck Body Building 
PHONE 483-J NORTH WILKESBORO, N. C. 
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SMITHEY’S DEPARTMENT STORE 


WILKESBORO, N. C. 


RETAILERS OF MEATS, GROCERIES 
AND CLOTHING 
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SWEET CUCUMBER PICKLES 
Select and wash about 75 cucumbers 


3 or 4 inches long. Cut in quarters 


lengthwise. Cut into pieces about 2% 
inches long. This should make 2 gal- 
lons after cutting. Place in stone jar 
and pour over 2 cupfuls of salt and 1 
gallon boiling water; let stand 1 week, 
skimming if necessary. On 9th day 
drain off water and pour over them 
1 gallon boiling water and 1 t. pow- 
dered alum. Let them stand 24 hours. 
On 10th day drain and pour over them 
1 gallon boiling water and let stand 24 
hours. On 11th day drain. Put cu- 
cumbers into sterilized jar or pre- 
serving kettle and pour over them boil- 
ing hot the following syrup: 5 pints 
strong vinegar, 6 cups brown sugar, 
% ounce celery seed, 1 ounce stick 
cinnamon. On 12th, 13th, 14th days, 
drain syrup and reheat. Add 1 cup 
~ more sugar each of the three days. On 
14th day put in glass jars and pour 
boiling syrup over each jar. They will 
keep in open jars or seal if you wish. 
Mrs. G. W. Scroggs 
Moravian Falls Club 


PEPPER RELISH 

12 red peppers 
8 onions 
1% cups vinegar 
2 T. celery seed 
12 green peppers 
1% cups sugar 
er salt 

Cook together 30 minutes. Pack in 


jars and seal. 
Mrs. W. E. Gaither 


Millers Creek Club 





CRANBERRY RELISH 
1 lb. cranberries 
2 oranges 
% t. salt 
2 T. lemon juice 


2 cups sugar 
Run cranberries and orange through 
food chopper. Mix with salt and su- 


gar. 
Mrs. O. P. Wall 


Ronda Club 


SWEET PICKLE PEACHES 
8 qts. small peaches 
1 qt. vinegar (dilute with water if 
very strong’) 
3 or 4 lbs. brown sugar 
Dissolve sugar in vinegar and let 
boil a few minutes. Add spices when 
this starts to thicken. Add half of 
the peaches, let boil until peaches are 
hot through. Pack peaches in jars, fill 
with hot syrup and seal. Heat the 
other peaches and pack and seal. 
Mrs. Monroe Faw 
Millers Creek Club 





BREAD AND BUTTER PICKLES 
25 to 30 medium sized cucumbers 
% cup salt 
5.cups sugar 
1 t. tumeric 
8 medium sized onions 
5 cups vinegar 
2 T. mustard seed 
1% t. cloves 
Wash cucumbers. Slice % inch 
thick. Chop onions. Combine with 
cucumbers and salt. Let stand 3 hours 
and drain. Combine vinegar, sugar 
and spices in kettle. Bring to boil. 
Add drained cucumbers. Bring to a 
boil. Pack hot in sterilized jars. Seal. 
Mrs. Verlie Davis 
Pleasant Ridge Club 





CUCUMBER PICKLES 
1 gallon cucumbers 
1% cup salt 
Sprinkle salt over sliced cucumbers. 
Cover with water. Let soak an hour or 
two. 2 'T. mustard seeds 
4 cups vinegar 1 t. ground cloves 
1% t. tumeric 
10 medium sliced onions 
4 cups brown sugar 
11%4 T. celery seed 
1 t. ground cinnamon 
2 green chopped peppers 
Boil vinegar, sugar and spices to- 
gether one minute. Add drained cu- 
cumbers, peppers and onions. Heat to 
boiling and pack in jars. Seal. 
Mrs. Rufus Gilliam 
Roaring River Club 
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G. M. BAKER & SON 


Headcuarters for 
Staple Groceries, Fresh Fruits and Vegetables, 


Pet Ice Cream, Cold Drinks 
ALSO FEEDS OF ALL KINDS 


Telephone 526-M WILKESBORO, N. C. 
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Northwestern Venetian Blind Co. 


Have Charming Windows and a More Comfortable 
Home With 
VENETIAN BLINDS 
Your Choice of 
Slat Colors, Tape Colors and Materials—Steel, 
Aluminum or Wood 


Telephone 270-J Wilkesboro 
For Free Estimates 


$ 
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THE ALLEN THEATRE 


b¢ 
; 
Carolina’s Finest $ 
SHOWING THE PICK OF PICTURES $ 
R. C. A. SOUND $ 

Phone 292 : 

: 

& 


NORTH WILKESBORO, N. C. 
W. J. ALLEN, Mer. J. M. ALLEN W. F. ALLEN 
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SEVEN DAY PICKLES 
Use 7 pounds of cucumbers. Cut in- 
to rings. Place in stone jar and cover 
with brine made of 1 pint salt to 1 
gallon water. Let stand 4 days. Pour 
off and cover with clear water. Let 
stand 3 days. Wash and put cucum- 
bers in kettle with 2 cups vinegar and 
enough water to cover, Add a few 
grape leaves and 1 t. alum. Simmer, 
@ounou ool, for 2 hours., Pour off 
liquid and put pickles back in jar. 
Heat 3 pints vinegar, 6 cups sugar, 1 
oz. allspice, 1 oz. stick cinnamon. Pour 
over pickles. Next morning pour off 
liquid and bring to a boil. Pack in 
jars. Pour boiling liquid over pickles 
and. seal. 
Mrs. Tate Staley 
Roaring River Club 





BREAD AND BUTTER PICKLES 
6 qts. sliced cucumbers 
1 cup salt 
6 cups brown sugar 
1 T. celery seed 
6 onions, sliced 
1% qts. vinegar 
14 cup mustard seed 
% t. cayenne pepper 
Combine cucumbers, onions and 1 
cup salt and allow to stand 3 hours. 
Combine seasonings and vinegar, Boil 
Add cucumbers and onions. Heat to 
simmering point and pack in jars 
while hot. 
Mrs. J. R. Calloway 
Clingman Club 
Mrs. Dewey Myers 
Mulberry Club 





APPLE MARMALADE 

3 cups apples cooked 
2 cups sugar 

Cook peelings and cores and strain 
like for jelly. 
3 cups juice 
3 cups sugar 

Cook until hard jelly. Mix marma- 
lade. Pour in jars. When cool cover 


with paraffin. 
; Mrs. E. F. Edwards 


Ronda Club 


CUCUMBER PICKLES 


For 1 quart of cucumbers use:: 
% pint vinegar % pint water 
1 heaping t, salt 1 heaping t. sugar 

Get cucumbers ready and pour boil- 
ing water over them and let stand 
until you can get them out with hands. 
Put vinegar in kettle with a little red 
pepper and bring to boil. Drop cucum- 
bers in hot vinegar and let stay until 
they change color. Pack in jars and 
put sugar and salt on top. Fill can 
with vinegar and seal immediately. 

Mrs. Mohea Caudill 
Pleasant Ridge Club 

ae 14-DAY PICKLES 

Wash 2 gallons cucumbers. Mix 2 
cups salt with 1 gallon boiling water 
and pour over cucumbers in a stone 
jar. Weight down so they will stay in 
brine for one week. Take out and 
rinse off with clean water; pour boil- 
ing water to cover and let stand 24 
hours. Pour off then add alum about 
the size of a walnut to boiling water 
and cover cucumbers. Let stand 24 
hours. Drain off then add the follow- 
ing: Heat 2 quarts vinegar and 8 
cups sugar, 14% cups pickling spices. 
Heat for 3 successive mornings to 
scalding and pour over cucumbers. 3rd 
morning put in jar and seal while hot. 

Mrs, P. M. Lowe 
Pores Knob Club 


PEPPER RELISH 
12 red sweet peppers 
12 onions 
2 cups sugar 
12 green peppers 
2 cups vinegar 
Sel salt 
Wash peppers and remove seeds. 
Chop or grind in food chopper peppers 
and onions. Cover with boiling water 
and let stand five minutes. Drain, add 
vinegar, salt and sugar. Boil five min- 
utes. Seal. Yield 6 pints. 
Mrs. J. E. German 
Boomer Club 
Mrs. Claude R. Johnson 
Mountain View Club 
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Barber-Somers Motor 
Company 


Authorized 


DeSoto -Plymouth Dealers 


SALES - SERVICE 
Body Repair Work 


COMPLETE RADIATOR SERVICE 


AND 


GENERAL REPAIR 


Telephone 84 Wilkesboro 
JOE BARBER JIM SOMERS - 
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BREAD AND BUTTER PICKLES 
30 cucumbers 
Ae salt 
4 cups sugar 
2 T. mustard seed 
1 t. horse radish 
10 medium onions 
5 cups vinegar 
2 T. celery salt 
2 T. ground ginger 
Slice cucumbers and onions. Add 
salt and let stand one hour; drain: 
Boil vinegar, sugar, celery, salt, mus- 


tard seed, ginger, and horse radish 10 | 


minutes. Pack cucumbers in hot jars. 
Pour vinegar mixture over cucumbers 
and seal. 


Mrs. Quincy Whittington 
Fairplains Club 


Se 2 


HUSBAND CONSERVE 


Select the best man you can find and 
brush him carefully to rid him of any 
indifference. Be careful not to beat 
him as you would an egg or cream, for 
beating will make him tough and apt 
to froth at the mouth. 

Lift him carefuly into the home- 
preserving kettle and tie him» with 
strong cords of affection which are not 
easily broken. Do not sear him with 
sarcasm, for that causes spitting and 
sputtering which ultimately results in 
spontaneous combustion. Scramble 
when difficulties arise. 

Do not soak him in liquor either, for 
excessive draughts will make him 
mushy and spongy with your friends, 
and, in the South, stewed husbands 
have never been popular. 

It is best to let him simmer tenderly 
at will, to blend tactfully with dress- 
ing and seasoning. Stuff him one hour 
before taking him out or before asking 
a great favor of him. A little caress 
or a glass of cold water will often add 
to his tenderness. : 

Flavor him with oil of happiness, an 
ounce of understanding, and a bushel 
of laughter and fun. 

Should he seem weak or troubled 
with feminine infatuations, smother 


him in onions and garlic and treble 
your charm. 

Need him; need his dough, and be 
sure to save some of the dough for the 
little dumplings. 

Do not spoil him by over-indulgence, 
but serve him daily on a platter of 
strength and courage, garnished with 
clean shirts and trousers. 


FAVORITE PICKLES 

25 to 30 cucumbers 
2 large sweet peppers 
5 cups cider vinegar 
2.T. mustard seed 
8 large white onions 
1% cup» salt 
5 cups sugar 
% t. cloves 
* Wash cucumbers and slice as thin 
as possible. Chop onions and peppers; 
combine with cucumbers and salt. Let 
stand three hours and drain. Combine 
vinegar, sugar, and spices in large 
kettle; bring to boil. Add drained cu- 
cumbers; heat thoroughly but do not 
boil, Pack while hot into sterilized 
jars and seal. 

Mrs. Aaron Brooks 

Fairplains Club 


AUNT MILDRED’S RELISH 
eee 
18 red and green peppers 
6 onions 
6 green tomatoes 
6 cucumber pickles 
Rartall: 
2 cups vinegar 
Bebe sale 
2 cups brown sugar 
Run part I through food chopper 
and mix with second part. Cook for 
15 minutes. Make a paste of 6 T. flour 
and 3 T. ground mustard, using vin- 
egar. Add to other mixture and cook 
16 minutes. Remove from fire and add 
1 pint mayonnaise or % butter. Seal 
in pint jars while hot. 
Mrs. M. B. Lowe 
Pores Knob Club 
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3 PARKER-TRIPLETT ELECTRIC CO. 
3 Plumbing and Heating 
$ HOTPOINT REFRIGERATORS, STOVES and ELECTRICAL 
$ APPLIANCES $ 
$ — Call Us For Your Electric Repairing — ; 
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‘KEY CITY BAKING COMPANY 


Bakers of 


BREAD, CAKES, PIES and PASTRIES 


A Word to the Wise... Buy “Jim Dandy” Products—Fresh, 
Tasty, Home Baked Foods, Buy From Your Local Bakery 
and Keep Your Change in Your Home Town.... 


WE TAKE SPECIAL ORDERS 
Phone 356 
“IT’S JIM DANDY YOU WANT” 


KEY CITY BAKING COMPANY 
North Wilkesboro, N. C. 
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ORANGE MARMALADE 


Shred one thin-skinned orange and 
one thin-skinned lemon with a paring 
knife. To- each measure of shredded 
fruit add three measures of water. 
Cover and set aside for twenty-four 
hours. Measure contents in kettle. To 
every seven cups of pulp..use eight 
cups of granulated sugar. oil until 
it jells (about 20 minu our into 
jelly glasses, cover with paraffin. One 
orange and 1 lemon with quantities 
given will make seven glasses of mar- 
malade. Mrs. Robert Teague 

Purlear Club 4 
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7 Ib. cucumbers cut into rings “placed 
in stone 2 ade». 
of 1 pt. salt gal ‘yater.. Let®s tand 
4 days then pour off and cover with 
clear water; let stand 3 devs "Wash ,, 
and weigh. Put cucumbers it Kettle” 
and add 2 c. vinegar and enougr water 
to cover. Add a few grape leaves and 
1 t. alum. Simmer for 2 hours, ‘Pour,,..- 
off liquid and put pickles back ia stone — 
jar. Heat 3 pts. vinegar, &€. sugar, 1 
oz. allspice, 1 oz. stick cinnamon. and 
pour over pickles. Let “stand over 
night. Next morning pour off 
liquid and bring to boil. Pack pickles” 
in jars and add mixture boiling hot, 
Seal at once. Mrs. Roy Stoker 

Fairplains Club 









MINCE MEAT 


1 quart hog face. 
2 boxes raisins 
Juice of 6 oranges 
3 t. all kinds of spices 
4 medium apples diced 
4 cups white sugar 
1% cups vinegar 

Cook hog face until tender and will 
mash with fork. Put through food 
chopper. Add other ingredients and 
mix well. Cook until thick, stirring 
constantly. Pack in sterilized pint 


little water and cook until 


jars. Makes 6 pints. One can is suf- 

ficient for filling for a 9-inch pie. 
Mrs. Bob D. Church 
Cricket Club 


SAUERKRAUT 


Shred the cabbage as desired and 
pack loosely in cans. To each quart 
add 1 T. salt and 2 T. sugar. Cover 
with boiling water and seal tightly. 
During fermentation, keep lids sealed 
tightly. 

Mrs, Dick Thompson 
pee oh 
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add just 
ee 
mash through a colander. Add suga) 
measure for measure, and cook ae 
slowly until thickens. Flavor with va- 
nilla or spices. 


Peel!_and cut apples; 


Mrs. F. C. Johnson 
Mountain View Club 


. BOW FO PRESERVE CHILDREN 


Take two or more children of the 


te?” | "runabout age. If they are bright-eyed, 
e j, Foil 


rosy-clieeked youngsters, so much the 
better. 

Tuck them into bed early—and leave 
for twelve hours of quiet, restful 
sleep. Windows wide open. 

In the morning, dress them lightly 
and set them at a table in the bright- 
est cherriest corner of the breakfast 
room. 

To each child add the following: 1 
small cup orange juice, 1 steaming dish 
of delicious, whole-wheat cereal, sev- 
eral slices crisp, crunchy whole-wheat 
toast and 1 glass milk, 

Remove children to grassy field. 

Add a kite, a dog or so, and mix 
thoroughly. 

Cover with a blue sky and leave in 
the sun until brown. 

Repeat daily. 


§ ~~. 
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Millers Creek, N. CG; 
MOTOR RECIPE 


© 
1—Drain Water and Oil, Remove Oil Pan. 
2—-Remove Cylinder Head and Cut Out Ring Grooves. 
8—Remove Pistons and Adjust all Main Bearings. 
4—Clean Pistons, Ring Grooves and Install Piston Pins. 
5—Install Set of Rings, and Pistons in Block, Adjust Rods. 
$ 6—Grind Valves and Install Cylinder Head. © 
>< 7—Check Oil Pump and Screen and Install Oil Pan. 
>< 8—Add Oi and Water, Start and Tune Motor. 
>< 9—Now put this in the Service Department at Millers Creek 
° Motor Company and leave for one day and a half and 
® 
3 
5 4 


you will have a Complete Ring, Valve and Bearing Job 
on your Motor. 
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PIES AND CUSTARDS 


“No soil upon earth is so dear to my eyes, 
As the soil we first stirred in making mud pies.” 


3) 








LEMON MERINGUE PIE 
(Uncooked) 

1 can sweetened condensed ts 
Juice of 1% lemons 
2 egg whites 
1 T. sugar 
2 ege yolks 
14 box vanilla wafers 
tevanila 


Ne 


our” 


Blend well the egg yolks with the 


condensed milk. Mix thoroughly 
this mixture the lemon juice. © 
cooking is required). Line bottor, 
side of buttered pie pan with + ‘pilla 

wafers. Pouy ’ 
(which are 
Make a mg 
whites, 1 ¢ 
Add dashg 
pie. Pl 



















1 cup sugar 
2 T. corn starch 
2 egg volks 
Juice of 1 lemon 
2 T. flour 
1% cups water 
1 T. butter 

Blend sugar, salt, flour and corn- 
starch together. Mix water with dry 
ingredients. Cook, stirring constantly 
until mixture boils. Pour slowly over - 
egg yolks. When thoroughly blended 
return to stove and cook slowly about 
two minutes. Add lemon juice and 
butter. Pour into baked pie shell. Make 
a meringue by beating 2 egg whites 
until frothy. Add 4 T. sugar. Beat to 
a stiff foam. Spread over pie. Place 
in oven and bake until brown. 

Mrs. H. J. Spicer 
Abshers Club 


~ utter. 


LEMON CHESS PIES 

2 cups sugar 
3 lemons (rind of 1; juice of 3) 
% pound butter 
2 level T. corn meal 
4 eggs 

Sift sugar and meal together several 
times. Add lemon juice, grated rind, 
» well beaten yolks of eggs and moe 
Beat mixture for, five minute 


“Tien eee whites to a stift-froth wit 
Mo: salt and add to the “ee 
~ Pour into uncooked bastry y 


Taw 


Paaland bake for 10 minutes in h 


Wen and in moderate oven until done. 


Viakes two 9-inch pies. 
Mrs. G. S. Scrogg 
Moravian Falls “Chul 
LEMON PIE 
In double boiler mix: 


4 


jecup sugar 


. I. corn starch 
1-3 cups boiling water 


4 
& 
- Rind of 1 lemon 


Z T. butter 


ee: egg yolks and 1 whole egg 


14 cup lemon juice 
Cook until thick, stirring constantly. 
Pour into baked pie shell. Cover with 
meringue. Brown in moderate oven. 
Mrs. Trealy Harrold 
Mulberry Club 





LEMON MERINGUE PIE 
1 baked pie shell 
¥% cup lemon juice 
2 egg yolks 
1 1-3 cups sweetened condensed milk 


2 egg whites 4 T. sugar 
Blend milk, lemon juice and egg 
yolks. Pour into pie shell. Beat egg 


whites stiff; add sugar gradually beat- 

ing until stiff. Pile lightly on filling. 

Bake in slow oven 15 minutes. Cool. 
Mrs. Vernon Dyer 
Lewis Fork Club 
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HARRY T. KERLEY 
Complete Men’s Outfitter 


1002 D Street 


North Wilkesboro, N. C. 
Telephone 691-J 
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| LEMON CHIFFON PIE FAMOUS LEMON PIE 

4 beaten egg yolks. 3 T. corn starch 1% lemons 

1% cup lemon juice 1% cups boiling water 

1 T. unflavored gelatin 142 cups sugar 3 eggs 

1 t. grated lemon rind Mix together corn starch and sugar. 

4 stiffly beaten egg whites Cover with grated rind and juice of 

% cup sugar lemons. Add beaten egg yolks and 

1% t. salt boiling water. Cook until thick. Pour 

% cup cold water into baked pie shell. Beat egg whites 

% cup sugar stiff. Sweeten and spread over top of 

Combine egg yolks, % cup sugar, pie. Place in hot oven and brown. 

lemon juice, and salt. Cook in double Mrs. J. R, Calloway 

boiler until thick. Add gelatin soften- Clingman Club 

ed in cold water. Stir until gelatin Faia (hii 

dissolves. Add lemon juice and cooly”, REFRIGERATOR PIE 

until partially set. Beat %4 cup sugat 2 cups whipped cream 

into egg whites and fold into cooled” 172 cups apple sauce 

mixture. Pour into baked pie shell 1-3 box graham crackers or chocolate 

and chill until firm. Spread with wafers (wafers best) 

sweetened whipped cream before serv- Grease bottom or sides of pie pan 

ing. Cream may be folded into filling with butter, In bottom put a layer of 

with egg whites if preferred. *wafers or crackers then a layer of 
Mrs. M. F. Bumgarner whipped cream, 1 layer of apple sauce, 
Millers Creek Club a layer of wafers or crackers, and a 


layer of whipped cream on top. Place 
in refrigerator to chill. Keep in re- 
frigerator or a very cool place until it 


CHOCOLATE PIE 


Pastry 2 well beaten eggs is to be served. 
T. milk : Mary E. Taylor 
2 cup chopped. nuts Extension Secretary 
2 oz. unsweetened chocolate Home Agents Office 
1 cup sugar 
2 T. soft bread crumbs 
1 cup whipped cream LEMON PIE 
Line pie\tin with pastry. Pinch 1 cup sugar 3 T. flour 
edge with finger to make fancy. Shave oe Benne powder 


chocolate and melt over hot water. 
Add sugar, crumbs and chocolate to 
eggs. Mix thoroughly. Add milk. 
Turn into pie tin. Bake in hot oven ae PAY 
20 minutes. Chill, Sprinkle with nuts. gS aoe 
_ : 3 T. lemon juice 
Top with whipped cream. poili t 
Mrs. Fred A. Sale CUD OOS ay cam 
1 Mix the sugar, flour, baking pow- 


Grated rind of 1 lemon 
1 T. shortening 
2 eggs ‘ 





Ronda Club der and salt together. Add water, 
stirring slowly. Add the shortening, 
RHUBARB PIE beaten egg yolks, lemon juice and rind. 


Pour into pie crust and bake. “When. 
pie is baked cover with egg whites 
beaten until stiff mixed with 4 T. 
powdered sugar and 1 t. vanilla. Place 
in oven until light brown. 
Mrs. C. E. Burchette 
Clingman Club 


Cut rhubarb in small pieces. Line 
pie pan with pastry. Pour in rhubarb. 
Sprinkle over this 2-3 cup brown sugar 
and bake in moderate oven until well 
done or until crust is golden brown. 

Mrs. J. B. Rash 
Millers Creek Club 


102 HOME DEMONSTRATION CLUB COOK BOOK 





9999999999999 9999G9G999999999999990O9000006990909690 


R. D. HAYES & SONS 


GAS - GROCERIES - FEEDS 


‘SPA eva US. ASVe Sites 
MILLERS CREEK, N. C. 


ee he 


999990999999 6O9990009 


: 
: 
: 
; 
: 
; 


RAK RD Aa latin tp Orla Sale Ln Or Or dl AeA BAND tintin Orr bo A Das obo Dee 
DODGE-PLYMOUTH 
“Dependability” 
WILKES AUTO SALES, INCORPORATED 
Phones 51 - 58 


Forester Avenue 
NORTH WILKESBORO, N., C. 
80.000000000000060066000000606666660666660600000000000009 


99O9OO9SO99SO5900505 
SOPSPPOSSOHOOSOSOOHOCE 


| 


ys 








Boyce F. Cheatwood Voyce M. Cheatwood 


THE PINES 


“WHERE FOODS ARE FINER” 
Delicious Steaks of All Kinds 
Real Southern Fried Chicken 


DINING DANCING 
3 Miles Out On Elkin Highway 


3 406004064060000000000006600000600000000006 


7 
Ot 
: 


HOME DEMONSTRATION CLUB COOK BOOK 103 





BUTTERSCOTCH PIE 


3 egg yolks 
3% T. corn starch 
7%. salt 
1 t. vanilla extract 
1 cup brown sugar 
2 cups milk 
or lesoutter 
Beat egg yolks, add sugar with corn 
starch. Add milk and salt. Cook in 
double boiler until thick. Remove from 
heat and add butter and vanilla. Pour 
into a baked crust. Make a meringue 
of the egg whites. Spread on pie and 
brown lightly. Use whipped cream 
instead of meringue if desired. 
Mrs. W. P. Bumgarner 
Millers Creek Club 


SO GOOD PIE 
2°T. butter 2 cups sugar 
4 eggs yolks 4 egg whites 
3 T. vinegar 1 t. cloves 
1 t. ginger 1 t. cinnamon 
1 t. spice 1 cup raisins 


Mix all ingredients except egg 
whites. Beat egg whites and add to 
mixture. Bake in moderate oven until 
well done. 

Mrs. B. W. Carter 
Pleasant Ridge Club 





GRAHAM CRACKER PIE 


1% cups crushed graham crackers or 
other cookies 
1% cup sugar 
¥% cup melted butter 
Mix ingredients together. Place in 
pie plate firmly against bottom and 
- sides. Chill. Put in double boiler: 
1 2-3 eup milk 3 egg yolks 
1-8 t. salt 2-3 cup sugar 
5 T. flour or cornstarch 
1% t. vanilla 
Seald milk. Place over boiling wa- 
ter, stir until smooth and thick. Let 
cool. Pour over cracker crust. Top 
with meringue made of 3 egg whites, 
2 T. sugar, 1 t. baking powder. Brown 
lightly and put in refrigerator. 
Mrs. Rex Bumgarner 
Millers Creek Club 








LEMON MERINGUE PIE 
(Cooked) 

5 T. corn starch 
1 cup sugar 
3 egg yolks, beaten 
5 T, lemon juice 
2 cups cold water 
TS tea salt 
2 T. butter 
2 T. grated lemon rind 

Mix corn starch with % cup cold 
water in top of double boiler. Blend in 
sugar and salt. Add remainder of 
water and when well blended, stir 
constantly over low heat until mix- 
ture boils. Cover and cook over boil- 
ing water 10 minutes. Gradually pour 
hot mixture over beaten egg yolks, 
stirring constantly. Return to double 
boiler and cook 2 minutes. Remove 


- from heat, add butter, lemon juice and 


rind and pour into pie shell. Pile 
meringue on top and brown. 
Mrs. J. C. Shepherd 
Ferguson Club 


COCOANUT BUTTERSCOTCH PIE 


1 pint milk 
% cup flour 
Y% t. salt 
1 cup brown sugar 
Pastry 
3 T. butter 
2 eggs 
1 cup grated cocoanut 
1 t. vanilla 

Mix flour, salt, and sugar with milk. 
Add butter and beaten egg yolks. 
Place in double boiler over rapidly 
boiling water. Cook until thick as de- 
sired, stirring constantly. Remove 
from fire. Add % cup cocoanut and 
vanilla and beat until smooth. Pour 
this filling into a baked pastry shell 
and cover with meringue made by add- 
ing 3 T. sugar and 3 or 4 drops vanilla 
to stiffly beaten egg whites. Sprinkle 
1% eup cocoanut over this and place in 
slow oven until meringue is light 
brown. , 

Mrs. J. M. Bentley 
Pores Knob Club 
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BUTTERSCOTCH PIE 

1 cup brown sugar 

% cup white sugar 

6 T. flour 

Pots Sah 

2 egg whites 

3 cups milk 

4 T. butter 

Its vamilla 

4 egg volks 

Mix and cook in double boiler until 

thick. Put in orepared pastry lined pie 

pan. Beat whites; add 3 T. sugar and 

% t. vanilla. Pile on filling and place 

in oven and brown. 
Mrs. T. G. Walsh 
Pleasant Ridge Club 





COCOANUT CREAM PIE 
1% eups scalded milk 
y% t. salt 
3 egg yolks 
1% cup shredded cocoanut 
1-3 cup sugar 
2 T. corn starch 
1 T. butter 
% t. vanilla 
Add sugar, corn starch and salt to egg 
yolks. Pour scalded milk into this 
mixture. Put in double boiler, Cook 
and stir until thickened. Add butter, 
cocoanut and vanilla. Pour into pie 
tin lined with pastry. Bake in a hot 
oven 450 F. until the crust is well 
done. Reduce the temperature to 325 


F. The pie may be covered with mer- 


ingue if desired. 
Mrs. Cora Welborn 
Pleasant Ridge Club 





CHOCOLATE PIE 
2 eggs 1 T. flour 
2 T. butter 1 t. vanilla 
1 square chocolate 
1 cup white sugar 
% cup canned milk 
Melt together chocolate and butter. 
Cream sugar and egg yolks. Add 
flour and mix well. Add chocolate 
mixture and milk, Add vanilla. Bake 
in moderate oven (350 F.) 
Mrs. C. H. M. Tulbert 
Millers Creek Club 


y 





PUMPKIN PIE 


1 pie shell 
*% cup sugar 
1 T. butter 
4 t. allspice 
1 cup cooked pumpkin 
YM cup rich cream or milk 
y% t. cinnamon 
2 eggs 

Cook and strain pumpkin, using the 
measure of fine pulp. Place in a bowl 
and thin with half the milk. Mix in 
lightly beaten eggs and melted butter. 
Mix thoroughly the spices with sugar. 
Stir into first mixture. Add enough 
of the remaining milk to reduce to 
batter-like consistency. Pour into pre- 
pared pastry shell and place in oven 
for about 15 minutes or until shell has 
browned. Reduce heat and bake for 
about 30 minutes. 

Mrs. Coley Layal! 
Pleasant Ridge Club 


CHOCOLATE PIE 


2 cups milk 1-8 t. salt 

3 egg yolks 1 T. gelatine 

% t. vanilla 

1% cup grated unsweetened chocolate 
1% t. nutmeg 

1% cup granulated sugar 

Te sesa ls 

3 T. cold water 

3 egg whites, beaten 

1 cup sweetened whipped cream 


Heat milk in double boiler with nut- 
meg. Beat egg yolks with sugar and 
salt until light. Pour the hot milk over 
the egg mixture; return to double boil- 
er and cook until the consistency of 
thick cream. Remove from heat; add 
the gelatin which has been soaking 5 
minutes in cold water. Add vanilla. 
Cool. When cool and ready to set, 
beat the egg whites stiffly and fold 
in, Pour the mixture into a baked pie 
crust. Set in the refrigerator. When 
thoroughly cold, cover with whipped 
cream, sprinkling with grated choco- 


late. 
, Mrs. J. E. Foster 


ad Ferguson Club 
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DONUT PUMPKIN CUP CUSTARDS 
1-3 cup sugar 
1 t. salt 
% t. nutmeg 
1 T. molasses 
2 eggs 
4 plain doughnuts 
ielstour 
1 t. ginger 
114 cups canned pumpkin 
1 T. melted butter 
1% cups milk 

Combine sugar, salt and spices in 
bowl. Add pumpkin, molasses and 
melted butter. Mix well. Beat eggs 
slightly. Add with milk. Pour into 
custard cups, filling 2-3 full. Float 
doughnut on each. Set custard in pan 
of water. Bake in moderate oven 1 
hour. 

Mrs. J. C. Johnson 
Abshers Club 
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LEMON CHIFFON PIE 

1 baked 8-inch shell 
1 T. gelatin 4 egg yolks 
% cup cold water % cup sugar 
% cup lemon juice 
ToNEASAaly 
1 t. grated lemon rind 
4 egg whites 

Add gelatin to cold water and let 
stand 5 minutes. Separate eggs and 
beat yolks in top part of double boiler. 
Add sugar, lemon juice, salt and 
grated rind. Mix well. Cook over hot 
water until mixture coats spoon. Add. 
gelatin and stir in well. Cool. Beat 


-egg whites until stiff but not dry and 


add % cup sugar. Fold mixture in 
beaten egg whites and turn into a 
baked pie shell. Chill thoroughly. 
Coat with meringue or whipped cream. 
Mrs. Walter Irvin 
Moravian Falls Club 


: 


$9400000000000000009 


North Wilkesboro, N. C. . 


$90060000000000060660000009 


| 


HOME DEMONSTRATION CLUB COOK BOOK 107 





EGG CUSTARD 
2 cups milk 
% cup sugar 


4 eggs 
Toute salt 
izGevann|a 
Break eggs in mixing bowl. Beat 
until blended. Add % cup sugar, % t. 
salt, 1 t. vanilla, 2 cups milk and beat 
well. Strain into unbaked pie shell. 
Shake nutmeg over custard. Bake in 
hot oven until silver knife, when in- 
serted, comes out clean. 
Mrs. Atwell German 
. Boomer Club 
APPLE PIE 
Cook apples until well done. Sweet- 
en. Pour apples in uncooked pie shell. 
Mix together 3 T. sugar, 2 T. flour, 2 
T.. butter. Sprinkle over apples and 
bake until done. 
Mrs. J. B. Rash 
Millers Creek Club 
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BUTTONS COVERED 


Mmowered Buttons and Buckles 
Tailor Made Belts, Buttonholes and Hemstitching 
MRS. W. E. SNOW 


Route 1, Box 362, North Wilkesboro, N. C. 
Fairplains Road, 2 Mile Out Highway 18 
PHONE 15-F-24 


; 
; 
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CHESS PIE 
1 cup sugar 
3d eZe's 3 T. corn meal 
Mix well. Cook in double boiler. 
Bring to boil. Pour into uncooked pie 
Shells. If desired this same mixture 
may be used for tarts. 
Mrs. Gales Scroggs 
Roaring River Club 


1 cup butter 


9 


APPLE PIE 
2 cups thick apple sauce 
1 t. lemon flavoring 
2 egg yolks, beaten 
Mix all ingredients thoroughly. Put 
in unbaked pie shell. Bake in moder- 
ate oven until done. Top with merin- 
gue made with 2 egg whites and 2 T. 
sugar flavored with lemon or else use 
whipped cream. 
Mrs, C. P. Brock 
Pores Knob Club 


Le». 
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BUTTERSCOTCH PIE 

3 egg yolks 
6 T. flour 
tA TS Salt 
wile avanihla 
1 cup brown sugar 
2 cups milk 
3 T. butter 
Dat SY LUD 

Beat egg yolks with sugar. Mix 
flour with little water to make smooth 
paste. Add to first mixture. Add 
milk, salt and syrup. Cook in double 
boiler until thick. Remove from fire 
and add butter and vanilla. Cool. 
Pour in crust. Use white of eggs for 
meringue. Add 4 T. sugar to mer- 
ingue. 

Mrs. Sallie Norman 
Pleasant Ridge Club 





ORANGE-PINEAPPLE PIE 
% cup sugar 
1-3 cup flour 
ta te salt 
38 T. orange juice 
2 cups milk 
Zev puter 
2 eggs 
1 cup crushed pineapple 
Combine sugar, flour, and salt. Add 
well beaten egg yolks. Stir in milk. 
Add butter. Cook over hot water until 
thick and smooth. Add orange juice 
and pineapple. Pour into pastry lined 
pan and bake in hot oven, 425 F. 
Mrs. JBeParhier 
Pores Knob Club 





SWEET POTATO PIE 
1% cups sweet potatoes 
Y% to % cup sugar 
2 beaten eggs 
% t. nutmeg 
% t. cinnamon 
tet. Salt 
1 cup milk 
5.1. butter 
_ Boil potatoes in jackets until tender. 
Remove skins and force through col- 
ander. Beat until smooth. Add sugar, 
eggs, spices, and salt. Blend thor- 
oughly then add milk and melted but- 





ter. Pour into pan lined with pastry. 
Bake in hot oven 20 minutes. Reduce 
heat to slow oven 300 F. and continue 
baking 30 to 40 minutes. 
Mrs. A. S. Clark 
Millers Creek Club 


BUTTERSCOTCH PIE 

1% cups milk 
2 eggs 
Ae Lee buLtels 
1 cup brown sugar 
2 T. whole wheat flour 

Heat milk in top of double boiler. 
Add the cup of brown sugar and stir 
until thoroughly dissolved. Mix the 
flour with a little milk to make a 
smooth paste. Add the beaten egg 
yolks and pour gradually into the 
hot milk mixture, beating vigorously. 
Cook for 10-15 minutes and remove 
from fire; add butter. Cool before 
filling a baked pastry crust. Cover 
with a meringue; brown in a slow 
oven. 

Mrs. J. E. Foster 
Ferguson Club 


APPLE-PINEAPPLE PIE 

1 cup pineapple juice 
1 cup sugar 
6 apples, quartered 
2 'T. cold water 
1 t. corn starch 
Few grains salt 
1% t. flavoring 
2a Pebu tte 
2 T. lemon juice 

Combine pineapple juice, sugar, and 
salt. Heat to boiling. Add apples. 
Cook slowly until tender. Remove ap- 
ples from syrup. Arrange in bottom 
of pastry-lined pan. Combine corn 
starch and water. Mix thoroughly. 
Add to syrup stirring constantly until 
thick and smooth. Add flavoring, but- 
ter or margarine and lemon juice. 
Pour over apples. Fe lattice with 
strips of pastry over surface of pie. 
Bake in hot oven 10 minutes. Lower 
heat and bake 35 minutes. 

Mrs. Walter Irvin 
Moravian Falls Club 
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PUMPKIN PIE 
2 cups stewed and strained pumpkin 
1 cup granulated sugar 
% t. salt 
2 t. cinnamon 
2 cups rich milk or cream 
2 eggs 
4 t. ginger 
1% t. allspice 
Mix pumpkin with milk, sugar, beat- 
en eggs, salt and spices. Beat 2 min- 
utes. Pour into pie pan which has 
been lined with pastry. Bake 45 min- 
utes in moderate oven. 
Mrs. M. B. Lowe 
Pores Knob Club 


GRAHAM CRACKER PIE 
18 graham crackers 
1-8 cup sugar % cup butter 
Put all of this mixture except 1 cupful 
in bottom of pie plate. 
2 cups milk 3 egg yolks 
Heat and add % cup sugar mixed 
with 2 T. corn starch. Cook until thick 
enough and add 1 t. vanilla. Put on 
first mixture. Add the beaten egg 
whites and on top place the 1 cupful 
of first mixture. Bake in slow oven 
about 20 minutes. 
Mrs. Roscoe Wood 
Mountain View Club 


RHUBARB SPONGE PIE 

2 egg yolks 
2 T. melted butter 
1 cup milk 
1 t. lemon juice 
1 cup sugar 
2 T. flour 
2 ege whites, beaten 
2 cups fresh rhubarb diced 

Beat yolks in bowl. Add flour and 
melted butter. Stir in milk slowly. 
Add sugar and lemon juice. Mix well. 
Stir in beaten egg whites, Arrange 
diced rhubarb in bottom of unbaked 
pie shell. Poxr mixture over rhubarb. 
Bake in hot oven 450 F. 10 minutes. 
Reduce to moderate and bake 30 min- 
utes longer. 

Mrs. Edna Thompson 
Pleasant Ridge Club 





FRESH OR FROZEN STRAWBERRY 


PIE 
1-3 cup flour 
Tee Salt 
3 egg yolks 
% t. vanilla 
3 egg whites 
2-3 cup sugar 
2 cups scalded milk 
Zeb abutter 
1 pint strawberries 
6 T. sugar 
Mix flour, 2-3 cup sugar and salt. 
Gradually add milk. Cook in double 
boiler until thick. Add eggs yolks 
and cook two minutes. Cook, add but- 
ter and vanilla. Pour into baked pie 
shell. Add whole or sliced berries. 
Cover with meringue made by beat- 
ing 8 egg whites to stiff foam. Add 
6 T. sugar gradually and beat until 
mixture stands in peaks. Bake in 
oven (350 F.) until brown. Garnish 
with whole berries. 
Mrs. Aaron Brooks 
Fairplains Club 


COCOANUT-BUTTERSCOTCH PIE 


34 cup cake flour 
Yt. salt 
3 egg yolks 
1% t. vanilla 
1 pie shell 
3 egg whites 
1% cups brown sugar 
3 cups milk 
4 T. butter 
1 cup cocoanut 
6 T. sugar 
1% cup cocoanut 

Combine flour, sugar and salt. Add 
milk gradually; place in double boiler 
and cook until thickened, stirring cons- 
tantly. Pour small amount of mix- 
ture over egg yolks; return to double 
boiler and cook 3-4 minutes, Remove 
from fire; add butter, vanilla, and 1 
cup cocoanut. Cool and pour into pie 
shell. Top with meringue and ’% cup 
cocoanut. Brown in moderate oven. 

Mrs. Troy Redding 
Clingman Club 
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BUTTERMILK PIE 
2-3 cup sugar 1 T. lemon extract 
2 eggs 1 cup buttermilk 
1-8 t. salt 1 t. lemon juice 
Combine sugar, flour, and butter. 
Add buttermilk, salt, lemon juice and 
slightly beaten egg yolks. Mix thor- 
oughly. Beat egg whites well and 
mix with pie filling. Pour into pastry 
lined pan. Bake in hot oven. 
Mrs. Claude Deal 
Fairplains Club 


PINEAPPLE PIE 
Pal-cormestarch 
% t. salt 
2 egg whites 
1 T. lemon juice 
1% cup sugar 
1 No. 2 ean crushed pineapple 
2 egg yolks 
Mix cornstarch, sugar and salt. Add 
pineapple. Cook until clear and thick- 
ened. Add beaten yolks and cook one 
minute. Cool, add lemon juice. Pour 
into baked pie shell. Top with mer- 
ingue made by folding 4 T. sugar into 
stiffly beaten egg whites. Brown in 
3825 F. oven. 
Mrs. D. J. Redding, Sr. 
Clingman Club 


BUTTERSCOTCH PIE 

1% cups scalded milk 
% +t. salt 
3 egg yolks 
% cup shredded cocoanut 
1-3 cup sugar 
Zocor starch 
1 T. butter 
1% t. vanilla 

Add the sugar, corn starch and salt 
to the egg yolks. Pour the scalded 
milk into this, return to double boiler, 
stir and cook until thickened. Add the 
butter, cocoanut and vanilla. Pour 
into a pie tin lined with pastry. Bake 
in a hot oven until the crust is set, 
then reduce the temperature to moder- 
ate. The pie may be covered with 
meringue. 

Mrs. Dewey Myers 
Mulberry Club 





BUTTERSCOTCH PIE 
1 cup brown sugar 
4 T. cream 
6 T. flour 
3 T. shortening 
1 cup milk 
1 egg yolk 
Cook sugar, shortening and* cream 
together until dark brown. Add milk, 
flour and egg yolk. Blend well and 
cook until thick. Pour in prepared 
pie shell. Whipped cream may be 
served on top. 
Mrs. Loyd Martin 
Clingman Club 


RED CHERRY PIE 
1 box quick frozen red sour cherries 
1% T. flour or corn starch 
2b Sugar 
1-8 t. salt 
Line an 8-inch pie plate with pas- 

try. Fill cherries.. Mix together sugar, 
flour and salt and sprinkle cherries. 
Dot with butter if desired. Roll out 
top crust and cut into triangles to 
each wedge of pie. Cut a circle from 
each wedge. Arrange on pie and 
press a half cherry into each circle. 
Bake in hot oven until brown. 

Mrs. Clinard Johnson 

Ferguson Club 


QUICK FRUIT OR BERRY PIE 

Pick and wash nice blackberries and 
put in baking dish. Sprinkle enough 
granulated sugar to sweeten. Set in 
oven. and heat while biscuit dough is 
being rolled out the size to cover ber- 
ries. Cut a few places in dough to let 
steam escape. Place over berries and 
sprinkle with sugar and dot with but- 
ter. Bake in hot oven until nicely 
browned. Prick in center with fork to 
see if done and if not leave oven door 
open or lower heat and bake until well 
done. Serve plain or with whipped 
cream. Apples, peaches, pears, or most 
any kind of fruits may be-substituted 
for blackberries. Ground cinnamon 
gives apples and pears a delicious 
flavor. Mrs. J. B. Bell 

Ronda Club 
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BROWN SUGAR CREAM PIE 
3 eggs 
iT. butter 
3% cup cream 
3 cups brown sugar 
LY. flour 
1 T. lemon extract 
Mix together all ingredients. Pour 
into unbaked pie shell and bake in 
moderate oven 375 F. until done. 
Mrs. Quincy Whittington 
Fairplains Club 


RHUBARB CUSTARD PIE 

% cup sugar 
1% t. salt 
4 cup white syrup 
1 T. melted butter or margarine 
% lb. rhubarb (3 cups) 
Zal.corn starch 
1 ege 

Line a~9-inch pie pan with pastry. 
Wash. rhubarb and cut into 1 inch 
lengths. Place rhubarb in pie shell. 
Combine sugar, corn starch and salt. 
Add egg and beat well. Add syrup 
and melted butter. Pour over rhubarb. 
Roll out remaining pastry. Cut in 
narrow strips. Arrange lattice of 
pastry strips across top. Bake in hot 
oven 15 minutes; reduce heat and 
bake 30 minutes. 

Mrs. Ralph Wooten 
Millers Creek Club 


PECAN PIE 


1% cup butter 

3 eggs 

1 cup light corn syrup 
1% t. vanilla 

1% cup brown sugar 
14 t. salt . 

1% cup milk 

1 cup chopped pecans 


Cream butter and sugar, then add - 


other ingredients and mix well. Line 
pie plate with plain pastry, pour in 
filling and bake 40 minutes in mod- 
erate oven. Chill. Serve with whipped 
cream. 

Mrs. Jack Wagoner 
Millers Creek Club 





RHUBARB PIE 
3 cups rhubarb, uncooked 
%4 cup butter 1 cup sugar 
Cook rhubarb. Add butter and su- 
gar. Turn in uncooked pie shell and 
bake until brown. : 
Mrs. E. F., Edwards 
Ronda Club , 


ICE BOX LEMON PIE 
1 1-3 cups sweetened condensed milk 
1% t. lemon extract 
2 T. sugar 
le cup lemon juice 
2 eggs 
Crumb crust 
Blend milk, lemon juice, lemon ex- 
tract and egg yolks. Pour into chilled 
crumb crust or baked pie sheil. Cover 
with meringue, made by beating egg 
whites until foamy and adding sugar 
gradually, beating until stiff. Bake in 
slow oven 15 minutes. 
Mrs. T. G. Johnson 
Abshers Club 


SUGAR CREAM PIF: 
Mix 
3 cups brown sugar 
3 eggs 
34 cup cream 
Te LOuUr 
2 T. butter 
1 T. lemon flavoring 
Mix all together. Pour into unbaked 
pie shell and bake at 400 F. for 5 min- 
utes. Reduce heat to 350 F. and bake 
until done. 
Mrs. Avery Whittington 
Ronda Club 


CHESS PIE 
4 eggs 
2 cups light brown sugar 
14 |b. butter 
Melt butter and cool. Add eggs and 
brown sugar and mix thoroughly and 
put in cooked crust. Cook in oven 
300 F. for 1 to 1% hours, depending 
on the size of pie pan and thickness of 
filling in pan. 
Mrs. Grady A. Dimmette 
Ronda Club 
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CUSTARD PIE 


3 eggs or 6 egg yolks 
carve Salt 
% t. vanilla 
% cup sugar 
% t. nutmeg 
2 cups scalded milk 
Beat eges slightly and combine with 
sugar, salt, nutmeg and vanilla. Slowly 
add milk. Mix well and pour into un- 
baked shell. Bake in hot oven 10 min- 
utes. Serve hot or cold. 
Mrs. Rufus Gilliam 
Roaring River Club 


COCOANUT CREAM PIE 
Zo lecormmestarch 
6 T. sugar 
1 cup cocoanut 
1 t. vanilla 
2 cups milk 
eateasalt 
3 eggs 
Pastry 
Mix corn starch with a little cold 
water. Add rest of water, milk, sugar 
and salt. Cook until thickened, stir- 
ring constantly. Add cocoanut, eggs 
slightly beaten and vanilla. Pour into 
plate lined with pastry and bake in 
moderately hot oven until firm. Top 
with whipped cream. 
Mrs. I. M. Sparks 
Ronda Club 





COCOANUT CREAM PIE 


1% cups scalded milk 
Yt. salt 
3 egg yolks 
% cup shredded cocoanut 
1-3 cup sugar 
Zeiewcorn starch 
1T. butter 
% t. vanilla 
Add sugar, corn starch and salt to 
egg yolks. Pour scalded milk into 
mixture. Pour in double boiler and 
cook until thick. Add butter, cocoanut 
and vanilla. Pour in pastry lined pie 
pan and bake until set, 
Mrs. Roy Stoker 
Fairplains Club 





PUMPKIN PIE 

2 cups mashed pumpkin 
38 egg yolks, beaten 
1% t. cinnamon 
4% t. ginger 
ibe ENA % t. cloves 
1 cup milk % t. nutmeg 
3 egg whites, stiffly beaten 

Line a pie pan with plain pastry and 
pinch with fingers to make a fancy 
edge. Mix the pumpkin and milk to- 
gether. Add yolks. Add sugar mixed 
with spices and salt. Mix well. Fold 
in egg whites. Turn into pie pan. 
Bake in quick oven 10 minutes. Reduce 
heat to 875 F. and bake 20 minutes 
longer or until the filling is firm. 
Serve with whipped cream. 

Mrs. Charlie Warren 
.Cricket Club 


% cup sugar 


LEMON PIE 

iScup.sugar 
% t. salt 
1% c. water 
2 lemon rinds 
3 T. corn starch 
3 egg yolks 
Juice of 2 lemons 
2 T. butter 

Put in double boiler water, corn 
starch and sugar. Cook until thick. 
Add egg yolks lightly beaten and then 
add rind and juice of lemon. When 
thick put in pastry lined pie pan and 
bake until set. 








Miss Lou Crysel 
Cricket Club 


KARO PECAN PIE 
3 slightly beaten eggs 
1 t. salt 1 c. sugar 
1 cup karo syrup 
1 t. vanilla 
2-3 c. pecan meats chopped 
Mix together adding pecans: last. 
Pour into 9 inch pan lined with crust. 
Bake at 450 F. 10 minutes, Reduce 
heat to 350 F. and bake until silver 
knife blade inserted in filling comes 
out clean. 
Mrs. H. M. Wellman 
Cricket Club 
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APPLE PIE 

3 cups apples cooked 
1 t. cinnamon 
% t. nutmeg 
Y cup sugar 
% t. allspice 
3 T. melt butter 

Mix well and bake in pastry shell. 

Mrs. Clate Snider 
Cricket Club 
RHUBARB PIE 

3 cups diced rhubarb ~ 
1 cup sugar 
oul four 
1-8 t. salt 
1 pastry lined pan 
fe a Utter 

Combine rhubarb, sugar, flour and 
salt. Fill pastry-lined pie pan; dot 
with butter and adjust top crust. Bake 


in hot oven (450 F.) 10 minutes, then 
in moderate oven (350 F.) bake about 
30 minutes. 
Mrs. E. R. Eller 
Cricket Club 


FOOLISH PIE 
3 egg whites 
1 T. vinegar 
1 pie shell 
1 cup sugar 
It. vanilla 
Beat egg whites 5 minutes; add su- 

gar gradually and beat 5 minutes. Put 
into pie shell and brown in moderate 
oven. When ready to serve cover with 
pineapple and top with sweetened 
whipped cream. . 

Mrs. Dick Thompson 

Cricket Club 


PUDDINGS AND CUPCAKES 


“The proof of the pudding is in the eating.” 


FRUIT PUDDING 


Pr eup: Truitt 
1 cup sugar 
2 eour 
1 cup fruit juice 
1% cup butter 
Mix in pan and bring to a boil. Drop 
in batter \by spoonsful. Use cherries 
or blackberries. Batter: 1 cup flour, 
2 T. lard, 1 T. sugar, 1% cup milk, 2 T. 
baking powder, % t. salt. Mix thor- 
oughly. 
Mrs. W. E. Sale 
Ronda Club 





SWEET POTATO PUDDING 


3 cups grated potatoes 

% cup butter 

Pinch of salt 

3 T. corn meal 

1 cup sugar 

1 t. cinnamon 3 t. flour 

Mix well. Place in pudding pan and 

cook 1 hour or until thoroughly done. 
Mrs. E. F. Edwards 
Ronda Club 


SWEET POTATO PUDDING— 
DIXIE STYLE 


6 medium size potatoes 

VY |b. butter 

1 cup sugar 

1 qt. milk 

4 eggs 

Ginger, cinnamon, cloves 

Grate potatoes. Put potatoes in 

milk as grated to prevent discoloring. 

Add all ingredients. Mix well. Bake 

60 minutes in moderate oven. Place 

pudding in dish lined with pastry. 
Mrs. J. M. German 
Boomer Club 


SIMPLE BREAD PUDDING 
Into a well buttered baking dish 
put 2 cups bread crumbs. Pour 1 
cup hot water over to moisten. Make 
a mixture of 3 eggs, % cup milk, 1 
cup sugar and add to 1% cups raisins. 
Spread over bread and bake 20 min- 
utes. Serve hot. 
Mrs. R. H. Green 
Clingman Club 
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SWEET POTATO DELUXE 
PUDDING 
6 medium size sweet potatoes 
Dash black pepper 
3 T. butter 
1 small pk. marshmallows 
1 t. salt 
% cup milk 
144 cup nuts 
Boil potatoes until soft. Peel. Mash 
and add salt, pepper, milk and butter. 
Beat until smooth. Add nuts. Place 
in greased baking dish. Cover top with 
marshmallows and bake in moderate 
oven until brown. 
Mrs. W. E. Snow 
Fairplains Club 





LEMON CAKE IN CUSTARD 

1 T. butter 
1 lemon rind and juice 
14 cup sifted flour 
2 eggs separated 
1 cup sugar 
Tut. Salt 
2 cups milk 

Cream butter and sugar and add 
grated lemon rind and juice. Mix 
well. Add salt and well beaten egg 
yolks, beating until smooth. Add flour 
and milk and beat until thoroughly 
blended. Fold in stiffly beaten egg 
whites. Pour in buttered casserole. 
Set in pan of hot water and bake in 
moderate oven 375 F. for 45 minutes 
or until set. 

Mrs. B. W. Pendry 
Mountain View Club 


BOILED CAKE 
1 cup raisins 
1 cup water 
1% t. cloves 
1 cup sugar 
1 t. cinnamon 
1% t. soda 
Boil all ingredients together well; 
remove and let cool. Add % cup 
butter, 1 t. baking powder, 2 cups 
flour and bake in moderate oven until 
well done. 
Mrs. Roscoe Wood 
Mountain View Club 





PERSIMMON PUDDING 
1 qt. persimmons 
83 medium size sweet potatoes grated 
1% t. soda 
2-3 cup sugar 
1% t. cinnamon 
% t. salt 
Jeers 
11% pts. sweet milk 
1% t. vanilla 
IST butter 
2-3 cup bread crumbs 
1 t. baking powder 
1% cups flour 
Mix all ingredients together. Bake 
1% hours in moderate oven. 
Mrs. Wiley Brooks 
Fairplains Club 
Mrs. J. R. Calloway 
Clingman Club 
se ee eee 
BLACKBERRY PUDDING 
1 cup sugar 
2 ege yolks 
1% t. soda 
11% cups flour 
1 t. vanilla 
1-3 cup butter 
% cup buttermilk 
1 t. baking powder 
1% cups cooked berries 
Cream butter and sugar. Add egg 
yolks then buttermilk and flour which 
has been sifted with soda and baking 
powder. Put in berries and vanilla. 
Bake in moderate oven. When done 
spread with meringue made of 2 egg 
whites, 4 'T. sugar, 4 t. vanilla. Brown 
and serve with Blackberry Sauce. 
Mrs. Hoyle Anthony 
Roaring River Club 





CHERRY PUDDING 
Cover bottom of a baking dish 
with cold biscuits cut in halves. Pour 
over the biscuits 2 cups cherries with 
1 cup sugar. Dot with butter. Beat 
3 egg yolks. Blend with 2 cups milk 
and 1 t. sugar. Pour over cherries. 
Place in a pan of hot water and bake 
until done. Top with meringue. 
Mrs. C. P. Brock 
Pores Knob Club 
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BANANA PUDDING 


2 eggs 
1-8 t. salt 
2 cups milk 
14 cup sugar 
% t. cornstarch or flour 

Beat egg yolks slightly. Add sugar, 
salt and corn starch. Add milk and 
mix thoroughly. Cook in double boiler 
or sauce pan, stirring constantly until 
mixture thickens. In a baking dish 
place a layer of vanilla wafers or 
homemade cookies. Place sliced ban- 
anas over cookies. Add a layer of 
bananas and a layer: of cookies, etc., 
until all have been used. Pour on top 
of the above custard mixture. Make a 
meringue by beating egg whites stiffly 
and add 1 T. sugar. Spread over the 
pudding and bake in slow oven 15 or 
20 minutes. 

Mrs, C. M. Ashley 
Pores Knob Club 


BLACKBERRY PUDDING 


1 cup sugar 

2 egg yolks 

1 t. baking powder 
1% cup buttermilk 
1% cups blackberries 
1-3 cup butter 

1% cups flour 

% t. soda 

1 t. vanilla 


Cream butter and sugar. Add egg 
yolks, milk and flour which has been 


sifted with baking powder and soda. | 


Mix smooth. Fold in berries after 
juice has been drained. Add vanilla. 
Bake in shallow pan. When done 


spread with meringue made of 2 egg 


whites and 4 T. sugar and % t. vanilla. 
Sduce for pudding: 144 cups berry 
juice, ™%4 cup flour, 2-3 cup sugar, 2 
T. butter, % t. vanilla. Bring berry 
juice to a boil, pour slowly over sugar 
four and buter which has been mixed, 
let thicken enough to serve and add 
vanilla. 

Neta Bumgarner 

Millers Creek Club 








RICE PUDDING 

6 T. cream 

lg cup raisins 
2 VT. butter 


1 cup rice 
3 egg yolks 
1 cup sugar 
1 t. vanilla 
Cook rice. Wash in cold water; 
drain. Pour boiling water over raisins; 
cover, let stand 5 minutes. Beat egg 
yolks with cream, sugar and flavor- 
ing. Mix with rice and raisins. Put 
in pudding pan. Bake in oven 10 
minutes. Beat egg whites until stiff 
then add 6 T. sugar. Beat 1 minute, 
spread over pudding, place in oven and 
let brown lightly. 
Mrs. Worley Laws 
Lewis Fork Club 


PERSIMMON PUDDING 
1 qt. persimmons before seeded 
1 pt. sweet milk 
2 es ilour 
Dash of salt 
1 pt. grated sweet potatoes 
°4 cup sugar 
2 t. baking powder 
Mix all together until smooth. Add 
1 cup shredded cocoanut, 1 cup raisins, 
and 1 cup nuts if desired. Grease pan 
with butter and add mixture. Bake in 
moderately hot oven until well done. 
Let cool in pan before cutting in 
squares. Serve with whipped cream. 
Mrs. H. M. Wellman 
Cricket Club 


OVEN FRESH CUP CAKES 


14 cup fat 2 cups flour 
1 t. vanilla % t. salt 
1 egg, unbeaten 1 cup sugar 
214 t. baking powder 
% cup milk 
Combine fat, salt and vanilla, Add 
sugar and cream thoroughly. Add egg 
and beat well. Add baking powder to 
flour and sift three times. Add flour 
to creamed mixture. Pour batter into 
cup cake pans or crinkley cups. Bake 
in hot oven 15 or 18 minutes. 
Miss Beulah Ferguson 
Ferguson Club 
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MOLASSES RICE PUDDING 

3 slightly beaten eggs © 
1-3 cup sugar 
1-8 teaspoon salt 
1-3 cup light molasses 
3 cups milk, scalded 
% teaspoon vanilla extract 
1% cups cooked rice 

Combine eggs, sugar, salt and mo- 
lasses; slowly add milk and vanilla. 
Add rice and mix well. Pour into 
1%4 quart: greased baking dish. Bake 
in pan, 1 inch hot water surrounding, 
in moderate oven (350 F.) until mix- 
ture doesn’t adhere to knife, about 1 
hour. Serve warm or chill. Serves 8. 
Note: Cook % cup rice to make 1% 
cups cooked rice. 

Mrs. Marshall Wills 
Mountain View Club 


PERSIMMON PUDDING 


2 cups sugar 
2 cups flour 
Butter size of an egg 
vege 
1 cup cocoanut 
1 cup chopped nut meats 
2 cups sour milk 
2 cups persimmons 
1 t. soda 
Tt vanilla 
1 cup raisins 
Melt butter, cream with sugar, add 
ege well beaten. Sift soda with flour. 
Add alternately with milk to first mix- 
ture. Add persimmons. Add vanilla. 
Bake in slow oven about two hours. 


Mrs. O. P. Walls 
Ronda Club 





SALADS AND DRESSINGS 


“A spendthrift with the oil, 
A miser with the vinegar, 
And a madman to mix it.” 


POTATO SALAD 


4 cold potatoes, diced 

1 green pepper, diced 

1 t. celery salt 

3 hard boiled eggs 

Salt 

2 onions, diced 

1 small can pimiento 

1% t. black pepper 

1 cup mayonnaise 

1 cup whipping cream 

Mix all ingredients together. Gar- 

nish with lettuce leaves. 
Mrs. F. C. Johnson 
Mountain View Club 


REFRESHING SALAD 
For an attractive salad line the shell 
of half a grapefruit with lettuce 
leaves. Fill with segments of oranges 
and grapefruit; sprinkle with chopped 
nuts and add a light mayonnaise 
dressing. 
Mrs. Callie Wood 
Mountain View Club 


FRESH FRUIT SALAD 


6 ripe peaches, diced 

6 cherries, diced 

1 slice watermelon 

1% cups raspberries 

6 large plums, diced 

14 cantaloupe, sliced 

1 orange, diced 

Mix all together; serve ice cold in 

individual salad dishes. 
Mrs. H. M. Broyhill 
Pores Knob Club 


TUNA FISH SALAD 

2 large cans tuna fish 
1% cup chopped celery 
1 small jar salad dressing 
Pepper, salt 
1 cup chopped pickles 
3 hard boiled eggs 
1 T. vinegar 

Mix all ingredients together well. 
Serve on lettuce leaf or as a sandwich 
spread. Mrs. Lester Glass 

Fairplains Club 
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POTATO SALAD 


12 medium potatoes 
1 sweet red pepper 
1 raw apple 
4 T. mayonnaise 
1 small onion 
1 sweet green pepper 
1 cucumber pickle 
4 hard boiled eggs 
1% t. celery seed 

Boil whole potatoes until almost 
done. Cut in small blocks. Dice pep- 
~ pers, pickles, apple, onion and eggs. 
Mix ingredients together, Place let- 
tuce leaves on platter. Let leaves 
come over the edge of platter. Place 
potato salad on _ lettuce leaves. 
Sprinkle with paprika. Slice 1 to- 
mato. Place on salad. 

Mrs. Worley Laws 
Lewis Fork Club 





APPLE-COTTAGE CHEESE SALAD 
3 apples, diced 
% cup diced cucumbers 
Lettuce 
% cup chopped salted peanuts 
1 cup diced celery 
Y% cup French dressing 
1 pt. cottage cheese 
Mayonnaise 

Wash and dice unpeeled apples. Mix 
apples, celery, cucumbers and French 
dressing. 'On each salad plate place 
a crisp lettuce leaf. Shape 1-3 cup 
cottage cheese into rough ring. Fill 
each ring with apple mixture and 
sprinkle with chopped peanuts. ‘Top 
with fluffy salad dressing or mayon- 
naise. 

Mrs. Kenneth Broyhill 
Pores Knob Club 





SEASONABLE SALAD 


2 cups shredded lettuce 

1 cup diced cooked beets 

1 cup diced cucumber 

Two green onions chopped 

Moisten with French dressing and 

mix lightly. Serves 6. 
Mrs. J. C. Shepherd 
Ferguson Club 





PINEAPPLE CHEESE SALAP 
2 cups pineapple, crushed 
2 To gelatin 
1 cup grated cheese 
2 T. pimiento or red sweet pepper 
4 T. lemon juice 
Vieetsesalt 
% cup cold water 
2 T. green pepper 
1 cup whipping cream 
Heat pineapple, add salt, stir until 





dissolved. Soak gelatin in cold water 
then melt in hot pineapple and salt. 
Cool and when it begins to thicken, 
add lemon juice, grated cheese, green 
pepper and pimiento. Fold in whipped 
cream. Mold. Garnish with tomato 
slices and cucumbers. Serve with 
mayonnaise and lettuce leaves. Serves 
8 to 10. Mrs. T. W. Ferguson 


Ferguson Club 


CRANBERRY RING SALAD 

1 pkg. lemon gelatin 
Ye cup crushed pineapple 
14 cup chopped celery 
11% cups boiling water 
34 cup cranberry sauce 

Dissolve gelatin in boiling water; 
chill, When slightly thickened, add 
celery, pineapple and cranberry sauce. 
Turn into ring mold. Chill until firm. 
Unmold, garnish with lettuce and fill 
center of ring with cottage cheese or 
cream cheese whipped with milk or 
cream to consistency of whipped 
cream. 





Mrs. T. W. Ferguson 
Ferguson Club 


MACARONI SALAD 
1 box macaroni 
1 large onion 
1 pod green pepper 
2 T. mayonnaise; salt and pepper to 
taste 
2 medium cucumbers 
2 tomatoes 
Celery (if desired) 
Cook macaroni until tender and 
drain. Mix all ingredients while hot. 
Mrs. P. M. Lowe 
Pores Knob Club 
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CHICKEN SALAD 


2 T. gelatin 

1% cups chicken broth 

1 T. minced onion 

1% cups diced chicken 

1% cup cold water 

2 pimientos 

1% cup diced celery 

¥% cup salad dressing 

Soften gelatin in cold water and 

dissolve in hot chicken broth. Chill. 

Add the chopped pimientos, onion, cel- 

ery and chicken. Allow to congeal 

slightly then fold in salad dressing. 

Serve on lettuec leaf. Serves 6 to 8. 
Mrs. Grady Miller 
Fairplains Club 


PERFECTION SALAD 

2 cups canned tomatoes 
2 T. granulated gelatin 
1 T. white sugar 
1% cup chopped cabbage 
1% cup chopped celery 
114 t. lemon juice 
1% cup vinegar 
1% eup cold water 
% t. salt 
1% cup chopped onion 
1% cup chopped pimientos 

Heat tomatoes add water to gel- 
atin, add seasonings. Add the gelatin. 
Put this mixture through a strainer 
and stir until dissolves. Add water to 
make a pint. Add the other ingre- 
dients. Put in refrigerator until it is 
loosely jelled and add _ vegetables. 
Mold and chill. Serves 8. 

Mrs. J. C. Johnson 
Abshers Club 








CHICKEN SALAD 
1 chicken, well done and cut into small 
pieces 
3 medium sized cucumbers 
1% pint vinegar 
2 stalks celery, chopped 
1 cup mayonnaise 
Mix all ingredients well. 
with egg slices and olives. 
Mrs. Edna Thompson 
Pleasant Ridge Club 


Garnish 





SUNFLOWER SALAD 
4 pint cottage cheese 
Salt 
Ye cup seedless raisins 
Mayonnaise 
Pickles 
Lettuce 
Make a smooth paste of the cheese 
and mayonnaise. Salt to taste. Ar- 
range slices of fruit on center of let- 
tuce leaf to resemble petals of sun- 
flowrs. Place cheese in mold over 
center section of slices. On top of 
cheese arrange raisins to resemble 
sunflower seed. 
Peggy Henderson 
Roaring River Club 


j FRUIT SALAD 
1 cup diced pineapple 
1 cup diced pears 
1 cup diced marshmallows 
1 cup seeded white grapes or cherries 
% cup chopped nuts 
Fruit salad dressing 
Combine pineapple, pears, white 
grapes or cherries, nuts and marsh- 
mallows. Moisten with salad dress- 
ing. Arrange on crisp lettuce. Gar- 
nish with cherries. If desired, diced 
peaches, bananas oranges, or other 
fruits may be used. Serves 6. 
Mrs. J. B. Parlier 
Pores Knob Club 


CORN SALAD 
2 cups corn (cooked) 
1 chopped onion 8 tomatoes 
Salt, pepper Tabasco sauce 
Salad dressing 
1 chopped pimiento 
1 chopped green pepper 
1 cup cubed cucumber 
Lettuce Cayenne pepper 
Select tomatoes of uniform size. 
Scoop out center. Mix tomato centers 
with the corn, pimiento, pepper, onion, 
cucumber and seasonings, Blend with 
dressing. Fill tomato cups, top with 
mayonnaise dressing and a dash of 
paprika. Place on crisp lettuce leaves. 
Mrs. Earle German 
Boomer Club 
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BUTTERFLY SALAD 

Cut slices of pineapple in halves and 
place on lettuce leaves with the round- 
ed edges together. Slice a very small 
banana into quarters lengthwise and 
place on the strip between rounded 
edges of pineapple to form the 
body. For eyes use tiny bits of 
raisins. Cut fine strips of pimientos 
for feelers or use pieces of cherries. 
Serve with salad dressing which is 

placed on leaf beside the butterfly. 

Mrs. Haggie Faw 

Millers Creek Club 





POTATO SALAD 
8 to 10 medium size potatoes 
1-3 cup butter 
4 boiled eggs 
1-3 cup celery 
1 red sweet pepper 
1 t. salt 
1 T. mayonnaise 
2 medium size onions 
1 cup sweet cucumber pickles 
Peel and cube potatoes. Boil in wa- 
ter until tender. Drain, add butter, 
salt and mayonnaise. Cut up eggs, 
onions, celery, pickles and pepper. Add 
to cooked potatoes. Mix well. Serve 
on lettuce leaf or plain. 
Mrs. Verlie Davis 
Pleasant Ridge Club 


BANANA-PINEAPPLE SALAD 
6 canned pineapple slices 
Lettuce 
2 bananas 
1-3 cup lemon juice 
2 cups white grapes, seeded and halved 
1%% cup mayonnaise 
Arrange the slices of pineapple on 
the lettuce leaves. Slice the bananas 
and cover with the lemon juice. Let 
stand for 5 minuts and drain. Arrange 
a circle of the banana slices around 
the outside edge of each piece of pine- 
apple. Pile the grapes in the center 
of each pineapple slice. Garnish with 
mayonnaise thinned with a little fruit 
juice. 
Mrs. T. G. Johnson 
Abshers Club 


promt 
fooeed. 
co 








POTATO SALAD 
3 cups boiled potatoes 
3 hard cooked eggs 
1 minced onion 
Cooked dressing 
Chop onion fine, cut potatoes in 


cubes, cut yolks and whites of eggs in 
small pieces or rings. Mix with cooked 
dressing. Season with salt and black 
pepper. 

Mrs. Howard MeNeil 


Millers Creek Club 


CRANBERRY SALAD MOLDS 
1 T, unflavored gelatine 
1 cup crushed pineapple 
1 small glass cranberry sauce 
14% cup chopped walnut meats 
1% cup cold water 
14 cup lemon juice 
1 cup chopped celery 
Dissolve gelatine in cold water 
Heat crushed pineapple. Add gela- 
tine, stir well. Add lemon juice and 
cranberry sauce. Beat smooth. Chill 
partially. Add celery and nuts. Pour 
into oiled molds. Chill until firm. 
Unmold on pineapple slices. Garnish 
with endive. Serves 6 to 8. 
Mrs. Ella S, Church 
Ronda Club 





MARBLED LETTUCE 

1 head lettuce 
3 oz. cream cheese 
1 T. minced green pepper 
2 T. diced tomatoes 
1 t. minced onion 
2 T. grated carrots 
YT. salt 
1-8 t. worcestershire sauce 
1-8 t. pepper 

Remove loose outer leaves from 
head of lettuce and with sharp knife 
carve it as you would an apple to re- 
move entire heart. Cream cheese; add 
vegetables and seasonings and pack 
lightly in center of lettuce. Wrap in 
damp cloth and waxed paper and chill 
in refrigerator until ready to serve. 
Slice head in quarters. Serves 4, 

Mrs. Fred A. Sale 
Ronda Club 
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CRANBERRY SALAD 
1 lb. cranberries 
4 red apples 
2 oranges 
1 cup nuts 
2 packages lemon jello 
Grind cranberries, apples, oranges. 
Add tuts. Dissolve jello. Let cool and 
add cranberries, apples, oranges and. 
nuts. Congeal in jello molds. Serve 
on lettuce leaves with mayonnaise. 
This makes a very pretty Christmas 
salad. 
Mrs. Arvil Gentry 
Pleasant Ridge Club 
CHERRY SALAD 
Cut in half, desired number of ban- 
anas. Lay on crisp lettuce leaves. Put 
1% dozen cherries and fill with blanch- 
ed peanuts. Serve with mayonnaise. 
Mrs. Harvey Church 
Ronda Club 


POTATO AND PEA SALAD 

2 cups boiled potatoes, diced 
Ye eup French dressing 
1 cup boiled peas 
Lettuce and mayonnaise 

Pour 2-3 of French dressing over 
diced potatoes and the other 1-3 over 
the peas and set where they will chill. 
After 1 hour, combine them and ar- 
range on lettuce leaves. Garnish with 
mayonnaise. 








Mrs. Homer Carter 
Pleasant Ridge Club 


POTATO SALAD 
2 cups cold potatoes 
2 eggs, hard cooked 
1-8 t. cayenne pepper 
Y% onion 
1 cup celery 
latbecsalt 
2 T. red bell pepper 
Cut potatoes and celery into dice; 
chop onion, eggs and pepper. Mix with 
mayonnaise or boiled dressing and 
serve on lettuce. Cucumber may be 
added if desired. 
Mrs. J. P. Pardue 
Roaring River Club 





COOKED DRESSING 
Mo, Beh 
2 Detour 
1 t. dry mustard 
%4 cup milk 
% t. sugar 
1% T. butter 
2 egg yolks 


- % cup vinegar 


Combine dry ingredients. Add egg 
yolks, blend carefully. Mix in butter, 
milk and vinegar slowly. Cook until 
thick in double boiler. Let cool before . 
adding to salad. 

Mrs. J. P. Pardue 
Roaring River Club 


HONEY DRESSING 
1 cup honey 
1 cup vinegar 
1 pint salad oil 
Awl. paprika 
1 clove, 1 garlic chopped fine 
2 cups confectioners sugar 
Juice of 1 lemon 
1 medium sized onion, grated 
214 t. dry mustard 
Mix in large jar. Shake well, Let 
stand in refrigerator a week. Shake 
well before using. 
Mrs. Essa D. Shaw 
Ex-Acting Home Agent 


MAYONNAISE DRESSING 


1 egg yolk, well beaten 
2 'T. lemon juice or 2 T. vinegar 
oat mesucat 
1 cup salad oil 
% t. salt 
Cayenne 
Combine egg yolk, salt, sugar and a 
few grains cayenne. Beat until blended. 
Add sufficient salad oil slowly, beat- 
ing constantly, to thicken mixture. 
Continue beating, while adding lemon 
juice or vinegar, a little at a time, al- 
ternating with the remaining oil until 
all has been used. 
Mary E. Taylor 
Extension Secretary 
Home Agents Office 
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DRESSING FOR VEGETABLE 
SALADS 

% cup salad oil 

% cup vinegar or lemon juice 

1 can (1 cup) tomato soup 

4% cup sugar 

1 t. each of salt and worcestershire 
sauce 

Garlic (if desired) 

Put all together in a bottle or jar 
and keep in a cool place. Shake well 
before using. 

Mrs. C. F. Bretholl 
Moravian Falls Club 


JEWEL SALAD 
1 pk. lemon jello 
‘1c. grated raw carrot 
1 c. pineapple diced or crushed 
1% cup nuts 
Dissolve jelly in boiling liquid. 

When partly congealed add other in- 
gredients. Put in small molds which 
have been rinsed with cold water. 
When ready to serve turn out on 
crisp lettuce leaves and top with may- 
onnaise. 

Mrs. H. M, Wellman 

Cricket Club 





COMBINATION SALAD 
2c, left over meats 
2 hard boiled eggs 
Salt and pepper 
1 T. grated onion 
1% ¢. chopped celery 
Mayonnaise 
Dice meats; add grated onion, chop- 
ped celery and chopped eggs. Mix 
with mayonnaise, salt and pepper. 
Serve on lettuce. 
Mrs. Earl Baker 
Cricket Club 


FROZEN-FRUIT SALAD 
1 T. unflavored gelatin 
2 cups fruit cocktail 
1c. heavy cream, whipped 
% cup cold water 
We ec. mayonnaise 
1 3-0z. bottle candied chervrie: 

Soften gelatin in cold water; dis- 
solve over hot water; cool. Add frui 
cocktail with its syrup and may- 
onnaise. Fold in whipped cream, Pour 
into automatic refrigerator tray. Dot 
with cut cherries. Freeze until just 
firm. This salad may be chilled until 


} 


firm in individual molds or large mold 





instead of being frozen. Serves 6. 
Mrs. E. R. Eller 
Cricket Club 
MAR SALAD 


Chill thoroughly, then combine 

1 can mar, cut in cubes 

2 cups shredded cabbage 

14 cup green pepper, diced 

2 cups sliced pineapple, diced 

2 cups sliced celery 

1% cups mayonnaise 

Serve in salad bowl lined with let- 

tuce. 
Mrs. Kate Snidei 
Cricket Club 


FRUIT DRESSING 

Combine 2 beaten egg yolks, %2 cup 
sugar, % t. salt, 4 cup lemon juice, 
1 t. grated lemon rind and 1 T. vin- 
egar. Cook over hot water until thick, 
stirring constantly. Add 1 t. butter. 
Cool. Before serving fold in cup heavy 

cream whipped. 

Mrs. Ella S. Churen 


Ronda Club 
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SANDWICH SPREADS 


Shade of the Earl of Sandwich 

Would not now recognize his invention, 
With its modern spread of fruit or fish, 
Or most anything you might. mention. 





CREAM CHEESE AND PINEAPPLE 
1 package cream cheese 
Mayonnaise to make a smooth paste 
1% cup crushed pineapple 
Mix well. Mrs. Ralph Taylor 
Mountain View Club 
PIMIENTO-CHEESE SANDWICH 
SPREAD 
1% lb. cheese 
2 eggs 
1 large size can pimiento 
Mash pimiento with potato masher, 
and add cheese cut up. Let heat 
slowly and stir often until cheese is 
melted. Add eggs well beaten. When 


making sandwiches, put a little may- | 


onnaise on side of bread. 
Mrs. Annie H. Greene 
Home Demonstration Agent 


OPEN-FACE BLACK WALNUT 
Spread thin slices of rye or graham 
bread with butter. Cut in rounds. 
Spread with any soft cheese which has 
been mixed with coarsely chopped 
nuts. Garnish with sliced stuffed 
olives. 
Mrs. Larry Emerson 
Mountain Vew Club 





RELISH SANDWICH SPREAD 
1 gal. green tomatoes 
1 qt. onions 
1 qt. green and red peppers 
1 qt. sugar 
1 qt. vinegar 
1 qt. mayonnaise 
Chop fine. Let set over night in 
salt. Drain all juice and cook 25 min- 
utes. Let cool and add sugar, vinegar, 
mustard and mayonnaise. Mix well. 
Put into jars. 
Mrs. DeWitt Wiles 
Mountain View Club 


SANDWICH SPREAD 
9 green sweet peppers 
6 green tomatoes 
9 red sweet peppers 

Put through food chopper and let 
drain well. 

Add 2% cups vinegar, 1% cups 
water, 2% cups brown sugar. Let 
this cook 15 minutes. Add 6 T. flour 
and 2 T. salt. Add % pint jar may- 
onnaise and small jar of stuffed olives, 
1 T. ground mustard, 2 T. prepared 
mustard, 2 or 3 diced pickles. Cook 
until thick and can while hot. 

Mrs. Wiley Brooks 
Fairplains Club 


DEVILED EGG SANDWCIHES 
4 hard cooked eggs 
2-3 cup diced celery 
Salt, pepper 
1-83 cup chopped pickles 
1-3 cup mayonnaise 

Chop eggs. Combine with celery 
and pickles. Moisten with mayon- 
naise to a spreading consistency. Sea- 
son to taste. 
Mrs. Don Gregory 
Mountain View Club 


RAISIN 
% cup raisins 
1% cup cocoanut 
14 cup shredded raw carrots 
%4 cup black walnuts 
1-8 teaspoon salt 
Mayonnaise dressing 
Wash raisins. Drain. Chop. Com- 
bine raisins, cocoanut, carrots, chop- 
ped nuts, and salt. Moisten with 
mayonnaise to a spreading consis- 
tency. Use as a filling between thin, 
buttered slices of bread, 
Mrs. J. P. Hutchinson 
Mountain View Club 
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ORANGE JELLY 
4% cup chopped dates 
2 tablespoons orange juice 
2 tablespoons chopped nuts 
2 tablespoons tart jelly 
Combine ingredients. Mix thor- 
oughly. Spread on small buttered 
rounds of whole wheat or white bread. 
Mrs. Marshall Wills 
Mountain View Club 


| 


PINEAPPLE PEANUT 


5 tablespoons crushed pineapple 
3 tablespoons peanut butter 
Y% teaspoon salt 


Combine ingredients. Mix until well 
blended. 
thin, buttered slices of bread. 

Mrs. Claude R. Johnson 
Mountain View Club 


Use as a filling between 





VEGETABLES 


Gone is the stone age; 
We have to admire it; 
Here is the roughage— 
We mortals require it. 


DICED ORANGE AND COLE SLAW 


2 cups shredded cabbage 
1 orange, diced 2 T. vinegar 
imceonion; diced”. 1 t. sugar 
Salt and pepper 2 T. mayonnaise 
Mix all ingredients thoroughly. 
Place in refrigerator until ready to 
serve. 
Mrs. Dell Blevins 
Mountain View Club 


OLD FASHIONED VEGETABLE 
SOUP 


4 T. beef or bacon fat 
1 cup diced celery 
% cup diced potatoes 
1 cup canned tomatoes 
2 cups rice 
1% cup minced onion 
1 cup diced carrots 
2 cups water 
4 cups brown soup stock 
Salt, pepper 

Melt fat and add onions; cook until 
transparent. Add celery, carrots and 
potatoes. Cook over low heat, stirring 
for three minutes. Add water, cover 
and cook until vegetables are tender. 
Add tomatoes and stock. Season to 
taste with salt and pepper. Add rice 


when soup is served. 
Mrs. Clinard Johnson 


Ferguson Club 


SOUTHERN CORN PUDDING 
3 cups uncooked corn 
itesalt 3 T. butter 
1-8 cup scalded milk 
3 eggs, slightly beaten 
1-8 t. pepper 
3 T.. sugar 
Combine corn and remaining in- 
gredients. Pour into greased baking 
dish and bake in a slow oven 30 to 40 
minutes or until firm. 
Mrs. Ben H. Colvard 
Fairplains Club 


BAKED BEANS 

2 cups dried beans 
4 T. molasses 
114 t. salt 
% cup catsup 
4 lb. salt pork 
% t. mustard 
Little water 

Wash beans and soak overnight in 
1% quarts lukewarm water. Cook 
beans in water in which they were 
soaked. Place half of salt pork in 
bottom of baking dish. Add beans and 
place remainder of pork on top. Mix 
seasonings and add boiling water. Pour 
over beans. Place cover on bean pot, 
bake for 3 or 4 hours. Remove cover 
last hour for pork to brown. 

Mrs. Ethel Hayes 
Fairplains Club 
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COLE SLAW 
4 cups shredded cabbage 
1 cup diced tomato 
5 T. mayonnaise 
1% t. sugar 
1 cup diced carrots 
1% cup diced cucumber pickles 
1-3 t. salt 
Mix all ingredients in mixing bowl. 
Fresh cucumbers may be used instead 
of pickles by adding about % t. vin- 
egar. Serves 4 to 6. 
Mrs. Alonzo Cleary 
Fairplains Club 





BUTTERED BEETS 
Melt 2 T. butter. Blend with butter 
1 T. corn starch, 1 T. sugar, 4 t. salt. 
Add % cup mild vinegar and cook un- 
til good and thick. Add 2 cups cubed 
cooked beets and heat thoroughly. 
Serves 4-6. Mrs. Roy Jones 
Ferguson Club 











CORN FRITTERS 
1 1-3 cups flour 
2-3 cup milk 
fa cups cut corn 
betesalt 
1% t. baking powder 
1 egg, beaten 
Sift flour, salt and baking powder 
together. Combine milk and eggs. 
Beat well. Add to dry ingredients. 
Mix just until flour is moistened. Stir 
in corn. Drop from spoon into hot 
fat. Fry until golden brown. Drain 
on waxed paper. Makes 18 fritters. 
Mrs. Clate Bumgarner 
Millers Creek Club 


CANDIED POTATOES 


3 medium sweet potatoes 
1 cup sugar 
1% lb. butter 
Ginger, cinnamon 
Pare and _ slice potatoes. Barely 
cover with water. Place all ingre- 
dients in sauce pan with potatoes. 
Bring quickly to boil and cook slowly 
1 hour. Serves 6. 
Mrs. J. M. German 
Boomer Club 


BAKED SQUASH 
2 cups canned (or fresh) squash 
2 T. chopped onion 
% cup bread crumbs 
2h lecream 
2 T. butter 
Ietesalt 
Melt the butter in a frying pan and 

cook the onion until yellow but not 
brown. To the squash add onion, 
cream, bread crumbs, and salt. Pour 
into a greased baking dish and bake 
in a moderate oven until brown. 

Mrs. Coley Layall 

Pleasant Ridge Club 


SWEET POTATOES WITH 


v ORANGE SAUCE 


1 cup orange juice 
1-3 cup white sugar 
2 T. butter 
Del. cornestarch 
1-8 cup brown sugar 
Mix sugar and corn starch thor- 
oughly; add orange juice. Cook to 
custard consistency. Remove from 
heat, add butter and pour over sweet 
potatoes which have been boiled and 
skinned. 
Mrs. Gales Scroggs 
Roaring River Club 


POTATOES WITH CHEESE SAUCE 
4 T. butter 
2% cups milk 
34 t: salt 
6 Irish Potatoes 
3.1. four 
1 lb. diced cheese 
1-8 t. cayenne 

Make cream sauce by using butter, 
flour, milk. Add 1 lb. diced cheese, 
salt, and cayenne. Cook until smooth 
and creamy. Cut potatoes into strips; 
funy vin etate untilsliecht browns. Criss 
cross in casserole, pour over potatoes 
the cheese sauce, cover with bread 
crumbs, and dot with butter. Place 
in oven (3850 F.) for 20-30 minutes. 
Remove lid from casserole and brown. 
Serves 6 or 8. 

Mrs. Atwell German 
Boomer Club 





f 


CANDIED SWEET POTATOES 


6 medium size sweet potatoes 
1 cup dark corn syrup 
Zen. our 
1% cup orange juice 
3 T. butter 
Parboil sweet potatoes in salted wa- 
ter. Drain. Place in greased dish. 
Combine flour with orage juice syrup. 
Mix well. Pour over sweet potatoes. 
Dot with butter. Bake uncovered at 
Soe tor! hour. 
Mrs. J. M. Ferguson 
Ferguson Club 





DUTCH STRING BEANS 
3 slices bacon 
1 quart canned string beans 
1% cup onion, sliced 
Salt, pepper 
Cut bacon in small pieces, cook un- 
til crisp, and remove from the fat. 
Cook onion in fat until slightly brown. 
Add beans, boil, and season with salt 
and pepper. When liquid is cooked out, 
pour into a hot vegetable dish and 
garnish with bacon. 
Mrs. Annie H. Greene 
Home Demonstration Agent 


~COOKED SLAW OR FRENCH 
CABBAGE 


2% cups grated cabbage 
% t. salt 
1 T. vinegar 
Ce LLOur 
1% t. pepper 
3 T. bacon drippings 

Wash cabbage thoroughly. Do not 
drain. Place bacon drippings in sauce 
pan to heat. When fat is hot add the 
cabbage and cook until well done but 
not mushy. Add salt and pepper. Stir 
well. Mix flour with 1 T. vinegar 
which has been diluted with 1 T. wa- 
ter. Add to cabbage. Mix thoroughly 
and stir until cabbage has a thickened 
appearance. Mix salt and pepper. 
Serve hot. 





Mary E. Taylor 
Extension Secretary 
Home Agents Office 
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STRING BEANS WITH SOUR 
SAUCE 
1 quart canned string beans 
% cup sour cream 
3 T. flour 
1 T. sugar 
1 T. vinegar 
4 T. chopped onion 


3 T. fat 
Salt, pepper 

Boil canned beans and liquid for 10 
minutes. Fry onions in fat until they 


are yellow, add flour and % 
liquid from beans. Stir until smooth. 
Add vinegar, salt, and pepper. 
beans and heat. Just before serving 
add sour cream and serve hot. 
Margaret C. Morrison 
Assistant Home Agent 





HARVARD BEETS 
2 cups beets, diced 
1-3 cup sugar 
144T. flour 
2 T. butter 
14 cup vinegar 
14 cup beet juice 
% t. salt 
Mix sugar and flour and add to the 
melted butter. Add vinegar, beet 
juice, and salt; boil, stirring until 
thick and smooth. Add diced beets 
and let stand for at least 30 minutes. 
Just before serving, heat to boiling. 
Annie H. Greene 
Home Demonstration Agent 


CARROTS AND PEAS 
2 cups cooked carrots 
2 cups canned peas 
4 tablespoons butter 
Buttered crumbs 
A tablespoons flour 
2 cups milk 
Salt 


1 teaspoon sugar 
Make a white sauce of the butter, 
flour and seasoning. Mix the white 
sauce with the vegetables and put in 
a buttered baking dish. Cover with 
buttered crumbs and bake until brown. 
Mrs. J. E. Foster 
Ferguson Club 
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CANDIED CARROTS 

6 medium carrots 

Vote salt 

3 T. butter 

3 T. brown sugar 

Pinch black pepper 

14 cup water 

Slice carrots-with peeling on, Put 

in pressure sauce pan. Pour over car- 

rots a mixture of sugar, salt, pepper, 

butter and water. Cook two minutes. 
Mrs. Clate Duncan 
Fairplains Club 


VEGETABLES AND CHEESE EN 
CASSEROLE 
1% cups macaroni Salt, paprika 
1 can asparagus Bread crumbs 
1 can tomato soup 
14 cup grated cheese 
Cook the macaroni in boiling, salted 
water. Drain and place in a baking 
dish. Pour can of tomato soup over 
it. Lay asparagus tips on top, sprinkle 
with buttered bread crumbs and add 
grated cheese. Bake in a moderate 
oven, 375 degrees, until heated 
through. Egg noodles may be substi- 
tuted for the macaroni. 
Mrs. J. E. Foster 
Ferguson Club 


VEGETABLE STEW 

1% pound tomatoes 
1%, pound carrots 
¥% pound parsnips 
2 medium onions 
2 turnips 
2 tablespoons fat 
1% cup celery 
1% tablespoon flour 

Peel, wash and cut vegetables into 
small cubes. Melt fat in saucepan and 
add about one and a half cups of the 
vegetables. Cook till pale brown, add 
the flour and mix well. Add a pint of 
water and the rest of the vegetables 
and cook slowly for about one and one- 
half hours. This stew can be made of 
any favorite combination of vege- 
tables. Season to taste. 

Mrs. J. E. Foster 
Ferguson Club 


FRENCH FRIED ONIONS 

6 medium size onions 

2 beaten eggs 

Salt and pepper 

Milk 

Flour 

Peel onions; cut in %4 inch slices; 

separate in rings. Cover with milk 

and let stand 30 minutes. Drain thor- 

oughly; dip into egg then into mixture 

of flour, salt and pepper. Fry in hot 

shallow fat until light brown or in 

deep fat until crisp. Drain. on ab- 

sorbent paper. Serve immediately. 
Mrs: Richard F. Minton 
Cricket Club 


LIMA BEANS AND TOMATOES 
1 quart of green lima beans 
1 cup tomato pulp 
Salt 
1 tablespoon butter 
1 teaspoon sugar 
Cook the beans in boiling salted wa- 
ter. Boil until tender and then add the 
tomato, butter and sugar. Dried lima 
beans, if soaked overnight and cooked 
until tender, may be used in place of 
the green beans. 
Mrs. J. E. Foster 
Ferguson Club 


BOSTON BAKED BEANS 

1 pound navy beans 
1 teaspoon salt 
2 tablespoons molasses 
4 tablespoons sugar 
% pound salt pork or bacon 
4 cups water 
1 small onion, if preferred 
1 teaspoon prepared mustard 

Wash beans thoroughly and pick 
over. Mix dry beans with all ingre- 
dients in deep well or covered pan. 
Cook over low heat 8 to 10 hours, It 
is necessary that beans start on low 
heat. Note: Catsup or tomato juice 
may be used for one cup of liquid. To 
each additional pound of beans being 
cooked use only 2 cups of water. 
Serves 6. 

Mrs. Lawrence Critcher 
Moravian Falls Club 





MASHED CARROTS 


4 cups cooked carrots 
3 T. butter 
1-8 t. pepper 
Mash cooked carrots. Add pepper 
and butter. Place sauce pan over 
water and beat until carrots are light 
and smooth. 
Mrs. Ben H. Colvard 
Fairplains Club 


CREAMED BROCCOLI 


Cook broccoli in small amount of 
salt water until tender. (Frozen Broc- 
coli may be used, thaw before cook- 
ing). Put in baking dish and cover 
with a cream sauce. Sprinkle buttered 
bread crumbs over top and bake in 
oven until brown. 


Cream Sauce (Medium) 


2 T. butter 
1 cup milk 
Cel tour 
Salt 
Melt butter, add flour and mix until 
‘smooth, add milk. Cook on low heat, 
stirring constantly, until right con- 
sistency. Add salt to taste, If cheese 
sauce is desired, add % cup grated 
cheese to cream sauce; stir until 
cheese is melted. If bread crumbs are 
not used sprinkle with paprika. 
Mrs. Claude Johnson 
Mountain View Club 


OVEN SPANISH RICE 


2% cups tomato juice and pulp 

1% green pepper, diced 

2 tablespoons salt 

1 teaspoon sugar 

1 cup well washed rice 

2 onions, diced 

2 tablespoons butter 

Pepper 

Combine all ingredients in covered 

baking dish. Cook in oven 1 to 1% 

hours. Temperature 350 to 375. 
Mrs. Lawrence Critcher 
Moravian Falls Club 





SWEET POTATO AND PINEAPPLE 
EN CASSEROLE 


1% lb. potatoes 
1 cup brown sugar 
1 No. 2 can pineapple, sliced 
4 T. butter 
Slice potatoes and put in layers in 


greased casserole alternately with 


pineapple. Sprinkle each layer with 
sugar and dot with butter. Cover with 
marshmallows or corn flakes. Bake in 
oven 375 F, until brown. If sweet x 

tatoes are too dry use small amount 


of pineapple juice. 
Mrs. D. E. Turner 
Cricket Club 


SWEET POTATO SCALL¢ 
Pare 6 medium-sized sweet potatoe: 


ta 


and 4 medium-sized apples. Core and 
- slice apples; arrange in alternate 
layers in greased casserole, sprinkling 
with % cup brown sugar and dotting 
with 3 tablespoons butter. Pour over 
1% cup water. Cover and bake in 
moderate oven (300 F.) 1 hour. Serves 


SIX, 
Mrs. Marshall Wills 
Mountain View Club 


POTATO BARBECUE 


Peel and cube Irish potatoes. Boil 
in salt water until tender. Drain wa- 
ter off. Place in baking dish a layer 
of potatoes. Add finely chopped on- 
ions and sauce and pepper. Slice ham 
or bacon and place over top of pota- 
toes. Bake in oven until brown, 


Sauce 
2aT. foun 
Yt. salt 
2 cups milk 
oT butler 
Dash pepper 

Cook until creamy. 

Try this some cold day with left 
over cream or chicken sauce or 
gravies. 

Mrs. W. P. Bumgarner 
Millers Creek Club 
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INDEX TO RECIPES—Continued 


MEATS AND MEAT SUBSTITUTES 


BA ReU Ie Si. s 2. - kus oe eee ot 85 
[eile LOGO 5, ON aa eS aes 87 
Breaded Pork Tenderloin ............ Pre) 
Cinckenmoroquettesia. sees. 19 
Chicken=Dressing. ...-=h2 qe 
GiNieKem@ee ll CAU. cause eee Aisle 81 
Ghickenm@eand,. Rice, rs: eee 79 
Giheesemooulie  .22 2424 eee 85 
(Clawtl@ hb." 22 y oan ieaare is Scie are ch a Tl. 
WorENe UE DCed ©.) Cle. eee oe eee 75 
Gourrvew Cheese 7 es sete 87 
Greamedelue? OS si. eee 83 
Weaecmveat Loat eee eee To 
Dencioucevleat Loal ae 85 
Dressing for Pork or Poultry.... 83 
Byervoay. Meat Loaf ieee 87 
ereciere nc K GN) ic. 2.) eae eee 19 
PhriedeGhicken 22255 <i eee ea 87 
Fried Chicken with Egg and 
Gran Coating eee see eee 75 
Gelsune\vleat Loaf 2s. Seer 715 
Grandmother’s Chicken Pie ........ 81 
PLeeOAL uy ee ee mene. 87 
ELarm@Gatties....2...) eee eee 83 
Hamourver Shortcake =e. 85 
VETS) O22 RIMM Pes Og bs Pe 81 
ireakan sphagettic. 4-36 No 
Macaroni and Cheese 1.28.0.2...... 87 
Meat: Balls and Noodles .:.........:.. 85 
MeateOal |.) bw be eee ee 7% 
Ver OO Li t5. os ee ee aces 79 
WhesiaervOllS,:! 2.5.1: oe eee ieee Th 
WeeaweLUTNOVETS. -.<:..-:... dee eee cb 
Miesecan (Oni li> Sie... eee 89 
feioeein Blankets?) 2.2882 oa ate 81 
inorke Vieat. Load sac) ae ele ee 83 
mers Ce: Loats (es. 5) Soe eee 81 
ppurvon. lat 2) A ee eee 15 
Peomon. Orv lunaslioaieeue ss ome 89 
menioped Chicken 2s. se. ere 
Smotnered Steakes 24 fo: tHE 
Pranrisiil Races ih ee os, eee ee 85 
Pemecish etiam sBalls meee ue 79 
Berovy Meat looal =e e oe. 83 
momalo Hamburvers 2a. ee. 81 
ONE-DISH DINNER RECIPES 
WOIMNeY ‘Ina Ish ewes aes oe 73 
Ham and Pineapple Dinnev........ 73 
ee DNC HCI lami: mia eos 73 


PICKLES, RELISHES AND 


PRESERVES 

ADDlemDUtLer ger: cee eee 97 
Apple Marmalade 22..<_.....-..2 93 
Aunt Mildredis#Relishwes2..- = 95 
Bar B=Qshelis his emer 89 
Bread and Butter Pickles ............ 91 
Bread and Butter Pickles ......... 93 
Bread and Butter Pickles ............ 95 
Granberry Kelishpese ss oe eee eet, 
Gucumbermebicklect= one ete 91 
Cucumber $bickless ose, 1 93 
Havorite sicklicseess. en ee 95 
Fourteen-Day Pickles ................ 93 
How#to Preserve: Children = 97 
Husband: Conserves=. 2a ee 95 
MinCe ttle Gamat ees eo ce 97 
Orange Marmaladea eae 97 
Pépper Relish 2 et ea ie ae 89 
Pepper (Relishes nea eee 91 
Reppershelishs ss saree hace deems 93 
SSUerK TAU tant 6 eee ces ee 97 
Seven-Day, bicklessane ts ae 93 
Seven-Day Pickles -....................... 97 
Sweet. Cucumber Pickles ............ 91 
Sweet Pickle Peaches ...............- 91 

PIES AND CUSTARDS 

A Dples Pic wet ees © ic cir Ae 107 
Apples Piettavcr lect ie: Sa aero 113 
ApplesRineapplesrie ws tes 108 
Brown Sugar Cream Pie ............ 16Gb 
Butterscotcliaric tae 103 
Butterscovchn@ Pic meena 105 
Butterscotch! Pieweeme 11s s ee 108 
IBUtLETSCOLCHE bie mer eee. eee 110 
Battermilkebieueas ee een 110 
CocoanutzGreamy bien. eens 105 
Cocoanute@reameblicg. so te! Lt? 
Cocoanut-Butterscotch Pie... 103 
Cocoanut-Butterscotch Pie ........ 109 
Chessex Pio wa wee ee: aS 107 
Ghessi Pies crt warserage 1 see IME 
GhocolatesPicgw: = uss Steer 1 Oui 
CGhocdlaterbie: kek. is. a eee 105 
CuStaTdBRIG!i--s55 1 cava, one iee bie 


Donut-Pumpkin Cup Custards.. 106 
Boot Custards.) so. eaten ie: LOT 
Famous Lemon Pie 


HOME DEMONSTRATION CLUB COOK BOOK 131 
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PIES AND CUSTARDS—Continued Sweet Potato Pudding 113 


Sweet Potato Deluxe Pudding 114 


Fresh or Frozen Strawberry Pie 109 
Sweet Potato Pudding—Dixie 





OKO, WESC i ie eel Ree ee 113 
Graham Cracker Pie .................. 103 Style weneseess PALS 
Graham Cracker Pie ............. 109 SALADS AND DRESSINGS 
a Stage aa as Apple-Cottage Cheese Salad... 117 
iota ae 5 Banana-Pineapple Salad _..... - 119 
eS eo. eS ea ala on Buttertlyes.alad emus 2 119 
onan ae ae Cheritty soa lad gmmnememe 2. a, 120 
Pee mie 3a Chickenesaladieaemmmscc.).0-2.0: 118 
L Ch ue Sa ee Combinations alGeeee Se 12k 
mone =e Pie ge SS ae 99 Cooked Dressing ................ 120 
Be mene @ Hit fon ie) <i... --c--- 101 Corn Siicde, ee a8 
Lemon Chiffon Pie ........--...--..... 106 Cranberry Ring Salad ............... 117 
Lemon Meringue Pie (cooked) 1038 Cranberry Ring Molds 119 
Lemon Meringue Pie (uncooked) 99 Crinberrytcc la mee a 
Lemon Meringue PHO -.--eseenenne--- 99 Dressing for Vegetable Salad.... 121 
Orange-Pineapple IGS: Shades: 108 Fresh Fruit Salad ............ 116 
Pecan Pie spore eg 111 Frozen Fruit Salad ......... eet 121 
Pineapple Pie ............----------- 110 HruiteDressing 7 eee. 14 
Pumpkin PHC nese 105 Fruit Salad ee ee 
Pumpkin BIG een e2 taal enennec beeen 109 Honey Dressing: a: seen. 2 120 
LES GHATT O)8 1 004 64 (SSR ee 112 JewelaSaladiee mes apie e. 2 2.2n 121 
Quick Fruit or Berry Pie ........ 110 Macaronecalad «ae. ou 117 
ReGn Oe eligerige. .2..¢---.-----s.1-r---0002 110 Mav eGalad aie oe Bee koe 121 
IC CUMS 0G USE: 12a eee 101 Mayonnaise Dressing ..............-. 120 
tetipavpsGuctard Pie: .........-2:.-.... vigist Marbled” Eettuce .....2... 33 119 
JT eREL EES Rely leaf Sl) SSR aaNpee oe ee 101 Perfection ‘Salad ......2).... 3 ied Bask: 
LOE TON O20 8 ae (5 ee oe nee ser | Pineapple-Cheese Salad ...........- 117 
IRUeOy Mes dears (igen Aa eae eaeeaeeenea 113 Potato. Salad eee pis 
Fvimibaro soponee Pie ...-----22e sa 109 Potato. Salad fe eee 117 
SS OMOOCPEC fe ie ec eees 103 Potate Saladizeee ses ee 119 
Sugar Cream Pie .............--.------ Wil Potato: Saladeeee ee 120 
Divectelolato, Pies... S282 108 Potato andsbpea Saladies 120 
PUDDINGS AND CUPCAKES Refreshing Salad ....------ ie 
; Caasonables Salad, <-cc-cnu-. seen 117 
Banana Pudding .........-.-.------.--- 115 Cinflower Salad =o). 21a 118 
Pigekberry puddin getg... 22222, 114 Tuhaelish= salad.) 1 ae Tt Gan 
Blackberry. Pudding -2... 23... 115 
Boiled Cake Bn TI ee ee ql ilal SANDWICH SPREADS 
Merry ePUCCING i. fn he. 55 .-- 114 Cream Cheese and Pineapple.... 122 
Puce yhie \PeGValehnAtss, opens eon eee 113 Deviled Egg Sandwiches.......-.. i225 
lemon Gakeuin, Custard........::: 114 Open Face Black Walnut .......... 122 
Molasses Rice Pudding ............ 116 Orange Jelly ---...-------------------- 123 
Oven Fresh Cup Gakese wees ses) Pimiento-Cheese Sandwich 
BaersitmMmonweeudaine cx.) .---2t.. 114 Spread -..------ ee 122 
Persimmon Pudding .......--..--. 115 Pineapple-Peanut re 
Persimmon Pudding -./2-.3.... 116 RQ iS1M1  .2gph---ser teen eae 122 
ee Dida ewes ee 114 Relish Sandwich Spread......... 122 
Simple Bread Pudding .........- 113 Sandwich Spread —..-------------~ as 
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INDEX TO RECIPES—Continued 
VEGETABLES Harvard Beets... a ee 125 
Lima Beans and Tomatoes ...... 126 
Baked Beans —....---------st----s Meee Mashed Carrots <2. cccccececu 127 
Boston Baked Beans ................ 126 Old Fashioned Vegetable Soup 123 
Baked duds) naa Oven spanish’ Rice mre see bag 
Buttered Beets .......... chars ae 124 Potatoes Barbectiew = ae GATE 
Candied Carrots -..------ncen Pa 126 Potatoes With Cheese Sauce.... 124 
Candied Potatoes -..--.---e-e sate 124 String Beans, With Sour Sauce 125 
Candied Sweet Potatoes........... 125 Southern Corn Pudding .......... 128 
Carrots and Peas Paes ig Mapseleaiagd et 125 Sweet Potatoes With Orange 
Wie atneds broccoli, arg eee iY) R . 
DUG ers esc ae ae sees 124 
Cole SAW nese ceeeeeeetteenne tea Sweet Potato and Pineapple en 
Cooked Slaw or French Cab- C 1 127 
‘tev, IRM eal ah 125 ASSCrOle aS sae ty ene 
Gheiiters see 194 Sweet Potato Scallop ..........2...:. 1 PAE 
Diced Orange and Cole Slaw.... 123 Vegetable and Cheese en Cas- 
Vutcowocring. Beans... ee 125 SCrOlGr: at Ae ee eet AO 
French Eried Onions saan 126 Vegetable Stew tccct ee 126 
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YOUR YADKIN VALLEY STATION 


810 On Your Dial 1000 Wat's : 
MUSIC NEWS 
DRAMA PLEASURE 


ENTERTAINMENT 
Covering the Yadkin Valley and 


Northwestern North Carolina 
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FORESTER BEVERAGE E COMPANY 


North Wilkesboro, N. C. 
Phone 81 


PODOOO9OS SSO OOOSOOOOFEGO POOH DOD IESOSSHOHOHODIOOOSD 


— 


T. J.F RAZIER | 
Real Estate and Lumber Company 


REAL ESTATE DEVELOPMENTS 
SUB-DIVISIONS 
CITY HOMES AND BUSINESS LOTS 


Farms and Large ‘Timber Tracts’ 


KAISER-FRAZER AND CROSLEY 
AUTOMOBILES 


OFFICE MAIN, STREET NEXT TO 


LIBERTY THEATRE | * 


| Phone 108 North Wilkesbore, N. Ge 


